




















HEAVY DUTY BACON SLICER 


* Perfect, even, clean slices to the very end. 


The sanitary, concave knife does it—an 
EXCLUSIVE U. S. feature. 


* Thickness of slices can be changed in half 
a minute by any operator. 


* Spacing and shingling are absolutely 
uniform. 


* Bacon does not have to be SHARP frozen. 
Room temperature can be as high as 50 or 
60 degrees, creating better working condi- 


tions, increasing quality and volume of 
output. Helps preserve natural bloom and 
flavor, improves texture and appearance. 


* Increase sales of your brand. Save up to 
37% production cost with a U.S. which slices 
and packages 1500 pounds of bacon per hour. 


Also Note—There is another Heavy Duty Slicer 
for Dried Beef, which produces more than 450 
perfect slices per minute—cutting 73 slices to 
an inch of meat. 


Write for complete data about these modern slicers. 


U. S. SLICING MACHINE CO. 


LA PORTE, 


World’s Best Slicers Since 1898 


INDIANA 


Sales and Service Everywhere 








PROPER 
CUTTING 


Such proper cutting 
as “BUFFALO” Grind- 
ers provide helps more 
in the economical pro- 
duction of high qual- 
ity, profit yielding sausage meat than prob- 
ably any other single step in the entire 


processing. 


The fact that profits can be made or lost 
at this point makes it extremely important 
to secure the protection against spoilage 
and the added production capacity of a 
“BUFFALO” Grinder. 


Large chunks of meat and trimmings 
are rapidly conveyed through the closely 
machined, rifled cylinder in a steady, even 


flow. 


Backing up, mashing and heating are 
eliminated. The meat is cut clean and re- 
mains cool, producing the finest quality 
high yielding sausage. 


Write today for the 
new Grinder catalog. 


JOHN E. SMITH’S SONS COMPANY 


Fifty Broadway, Buffalo, N. Y. 


Chicago - 11 Dexter Park Ave. Los Angeles - 2407 S. Main St. 
Dallas - 612 Elm St. 








Rugged Engineering 
Offers Finer Service 
and Lower Costs 


The superior construction of “BUFFALO” 
Grinders assures lower maintenance costs and 


years of efficient service. 


The thrust pressure of the feed screw is re- 
layed to the socket shaft and taken up by an 
oversize Timken Thrust Bearing. This runs in 
grease and is sealed at the front and rear 
of the sturdy housing by a series of washers 


and packing. 


The patented drain flange, an exclusive 
“BUFFALO” feature, serves a double purpose. 
It allows meat juices which may work past the 
feed screw to escape and prevents them from 
being forced into the bearing where it would 
cause corrosion. It provides an escape for 
excess oil and grease from the bearing and 


prevents meat contamination. 


A “BUFFALO” Grinder is an investment that 


guarantees a profitable return for many years. 
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NEW HIGH-SPEED 
ULTIPLE-CYLINDER 

MMONIA COMPRESSOR A 
OR INDUSTRY 
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00 to 800 TONS CAPACITY on a SINGLE FRAME 





¢ BUILT OUT OF EXPERIENCE ... In the last 30 years * LOW ATTENDANCE COST... Compressor practically 
York has built thousands of fully enclosed ammonia looks after itself because it is fully enclosed and auto- 
compressors. More than that, a large percentage of matically lubricated. 


these, 2// on single frames, range from 100 to 500 tons : ' F é 
capacity. This experience is unmatched. 100 PER CENT SAFE . . - Uniflow single acting prin- 
ciple in combination with safety head and poppet valves. 


LOW SPACE REQUIREMENTS . .. Far less than for 4 VARIABLE CAPACITY . . . Automatic or hand oper- 


an ional e compressor of equal tonnage. . . . 
en ae P q 8 ated devices for reducing capacity at constant com- 


Xx LOW OPERATING COST .. . Horsepower per ton of pressor speed are designed to conserve power. 


refrigeration amazingly low. Ammonia and oil con- EASIEST TO OWN ... First cost per ton of capacity 
sumption negligible. remarkably low. Easy terms of payment available. 


x LOW MAINTENANCE ... All main bearings adjust- | Ask any York Headquarters Branch about this new line of 
able and good for the life of the machine. Automatic compressors or mail the coupon. York Ice Machinery Cor- 
pressure lubrication to all internal bearings and multi- —_ poration. Headquarters Branches and Distributors through- 
point cylinder lubrication. * out the World. 


YORK ICE MACHINERY CORPORATION 
YORK, PENNSYLVANIA Dept. J 


; Please send me full information on the 
newly developed York High-Speed Multiple 
Cylinder Ammonia Compressor. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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GMC builds “‘from the smallest to the largest’’ in 
trucks, knowing full well that in no other way can 
the widely changing needs of provisioners and others 
be served. The purchase of a GMC does not limit the 
buyer merely to a choice of size. The GMC line offers 
selection of all conventional types, the popular new cab-over-engine 
models,—or the new two-wheel Trailabouts,—also full-size trailers! ..; 





all at prices now crowding the lowest! 


Time payments through our own Y. M. A. C. Plan at lowest available rates 





amen: Week Ending September 18, 1937 














“BOSS” Pickled Meat Conveying and 
Washing System—No. 206 


ia 


Installation of this System is a SPACE, TIME and LABOR SAVER 


SPACE: As the conveyors operate over thesoaking TIME: Because of the compactness of this 
vats from which the hams and bacons are removed system, it is possible to increase production twofold 
and hung directly on the conveyor hooks, conveying © More. 


tables are eliminated. Small, removable tables are LABOR: The same crew handling the regular out- 
provided for convenience of the operators. put can turn out this greater production with ease. 





Illustrations show the in- 
stallation in the plant of 
The J. & F. Schroth Pack- 
ing Co., Cincinnati, Ohio, 
where it has proved itself a 
profitable investment. 


The E. Kahn’s Sons Co., 
Cincinnati, installed their 
first outfit about three years 
ago, and are now installing 
a second unit. 


Se it 
fa 


The original idea was con- 
ceived by Mr. Charles Noble 
of The E. Kahn’s Sons Co. 
and developed by our com- 
pany. 


These packers depend on 


“BOoOSsS”’ for Best Or Satisfactory Service 








The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U.S. Yards, Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
Chicago, Hlinois Sausage Making, Rendering Cincinnati, Ohio 
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LNERABLE 


a motor must be sturdily constructed . . . and Allis-Chalmers 
e the sturdiest motors on the market—bar none. 
the sturdiness of the sturdiest motor is of no avail if its vital 
vulnerable. 
ers Seal-Clad Motors are invulnerable to the attacks of 
st, grit, oil, moisture, chemicals and other such destructive 
or more of which are present in every plant to a greater or 


mgs of Allis-Chalmers Seal-Clad Motors are provided with 
protection. 
stator of this motor receives an impregnating treatment 
given the conventional type of winding ... AND THEN 
elite Shield, of high dielectric and mechanical strength, 
machined slot in the stator frame and tightly sealed 
a.gpecial compound. Thus the coils are protected by 
that are impervious to damaging agents. 
Mls, write today for Leaflet No. 2182. 


he Allis-Chalmers Mfg. Co. builds standard motors of every 
type from 1 hp. up—also motors for special application. 


MOTOR BDIVISTFITON 




















Week Ending September 18, 1937 





Dependable power is supplied 
to this John E. Smith’s Sons Co. 
“BUFFALO” grinder by a 15-hp. 
Splash-proof Westinghouse Motor 
with Sealed Sleeve bearings. 


OR cutters, grinders, cookers, conveyors, 

and the various processing equipment of 
meat products plants, it will pay you to choose 
the dependable drive of More Mileage* Motors 
and Control by Westinghouse. 


Westinghouse splash-proof motors, designed 
and built to meet the challenge of splashing 
liquids in meat plant service, are just one of the 
items in the complete Westinghouse line. Rust 
resisting cast construction throughout, they 
are equipped with a system of baffles that ab- 
solutely prevents the entrance of water, yet 
allows ample cooling air to enter the motor. 
Inside, hidden from view, are such important 





features as Sealed Sleeve or ball bearings, dual 
protected windings, taped end turns, and radio- 
frequency tested insulation . . . at no extra cost! 


Also included in the Westinghouse line are 
vertical motors for deep well pumping, syn- 
chronous motors for compressors, gearmotors 
for slow-speed drives, and control and circuit 
protective equipment to meet every drive re- 
quirement and operating condition. 


For further information about the complete 
Westinghouse electrical service for meat packing 
plants, call the Westinghouse office near you. 


Westinghouse Elec., East Pittsburgh, Pa. 4 93710 





FROMINCOMING LINE 10 


ye Westinghouse 
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HACKNEY SEAMLESS CONSTRUCTION 
ELIMINATES A SOURCE OF TROUBLE 


The smooth, flawless interior of Hackney seamless, 
bilged barrels, free from dangerous cracks and 
crevices, eliminates the possibility of costly con- 
tainer contamination. Damage to the contents result- 
ing from rust or residue is avoided. 


The removable Toggle-tite top and the outward curl 
of the top edge enable easy, quick and com- 
plete cleaning. The cold drawing process greatly 
strengthens the bilged sides for the prevention of 


denting and other damage, without increasing the 
weight. 


Safe, economical Hackney containers, for handling 
and shipping the products of all branches of the 
food industry, have been developed by years of 
experience, careful selection and inspection of raw 
materials, and scientific design and construction. 
Let a Hackney engineer help you solve your con- 
tainer problem. There is no obligation. Write today. 


PRESSED STEEL TANK COMPANY 


208 S. LaSalle St., Rm. 1187, Chicago; 1365 Vanderbilt Concourse, New York; 673 Roosevelt Bldg., Los Angeles; 1459 So. 66th St., Milwaukee 




















PURE Natural SPICES 


make your meat specialties 
taste better - sell better! 


It is just the addition of natural spice that will lift your meat products 


into the quick-selling, always-in-demand class. 
You see, pure natural spices are nature’s own pick-me-up for meats 
that are lacking in flavor. They give a zest and aroma that is both 


distinctive and appetizing. 


Try natural spices the next time you are purchasing spice seasoning. 


You will notice the difference—and your customers will, too. 


SPICE 











FOR FLAVOR 











AmER 'can 


SPICE TRADE 


ASSOCIATION 
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shows the great in- 


This chart 
i pork into the 


crease in impo 
United States in 


ding to government figures, increase month by 


, accor 
Q. Public has taken @ liking to the tenderness 


Foreign ham importations 
One vital reason is that Mrs. John 


these foreign-made hams. 





month. 


and full flavor of | 
s must produce 4 superior 


What's to be done about it? Obviously, American packer 
here. And they're doing it! Packers who use the NEVERFAIL 3 Day 
ding success that they actually cannot get 


reported to us such outstan 


enough green hams to put down. 
Another point: With pork prices high you need a fast cure to keep inventories low. 


Again NEVERF AIL solves your problem. 

If you still question the effectiveness of a perfect fa 

make @ demonstration right in your own plant. He 
Ham Cure keeps inventory costs down - -- a matte 


NEVERFAIL 3 Day 
with pork prices still 


st cure, let our representative 


will show you, also, how the 
r of vital importance 


rising- Write us! 
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D... Others must follow” 


H. J. MAYER & SONS CO 


6819-27 S 
. Ashland Ave., Chicago, Illi 
, Illinois 


Office: 
Canadian Sales 159 Bay St., Toronto eee Canadian Plant: Windsor Ontario 
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‘_and so 
she bought 
some BACON” 


She hadn’t intended to... 
but there it was in a Suther- 
land display carton within 
easy reach .. . clean, care- 
fully wrapped, and inviting. 
An unexpected purchase was 
made and another menu 
problem solved —a typical 
incident instoreseverywhere. 
Eye-minded people buy 
productsthat are attractively 
displayed to suggest a need 
or want. They buy with con- 
fidence, knowing that the 
dealer is particular about the 
productshefeaturesso prom- 
inently. 


TRUN PORK STORED INC 


Our designers have distin- 
guished themselves by their 
ability to create counter dis- 
play containers which serve 
the customer, the store, and 
the manufacturer of the 
product. 


* Sutherland Products are 
Nationally Advertised 


We make our own paperboard, have our own staff of artists and designers, mix our 
own inks, and print on our own high-speed presses. 


SUTHERLAND katasiazoo stich. 
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PACKAGING IDEAS 


One of our Field Representatives will be 
glad to give you practical packaging ideas. 
No obligation. Just write: E. I. du Pont 
de Nemours & Co., Inc., “Cellophane” 
Division, Wilmington, Delaware. 











TRADE 


ellop! ane 


“Cellophane’”’ is a trade- 
mark of E. I. du Pont de 
Nemours & Co., Inc. REG. 8. pat. OFF 


Week Ending September 18, 1937 





R. O. B. SMITH, Sales Manager 
of the Wm. Schluderberg- 
T. J. Kurdle Co., Baltimore, says: 


‘Some time ago, we introduced a 
‘ready-to-eat’ smoked ham in an 
overwrap of Cellophane cellulose 
film. And without a doubt, the 
Cellophane helped us very mate- 
rially in increasing our sales. 
“We found Cellophane did these 
three things: 
1. Made a more beautiful package. 
2. Kept the paper underwrap clean. 


3. Prevented shrinkage of the 
product. 

“So it was only natural that we 
put our extra grade hams and West- 
phalia boneless butts in this 
transparent, grease-proof wrap. 
And Cellophane certainly has re- 
sponded with more sales. Our own 
salesmen, dealers and housewives 
have given us many favorable com- 
ments. Especially do we feel the 
help of Cellophane on our butts, 
which are selling faster, even at 
this period of rising prices.” 
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for every type 
of Sausage 


For fresh sausage, cooked 
sausage, dry sausage—there is a complete 
selection of Armour casings available. 
These are casings of fine quality, per- 
fectly processed. They are carefully 


selected and accurately graded. 


Come to Armour for the finest in 


* BEEF CASINGS 
* HOG CASINGS 
* SHEEP CASINGS 


Prices are always in line. 


ARMOUR AND COMPANY 


Chicago, U. S. A. 
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CONDITIONING BEEF CooLeRs 


confined to brine and direct expansion coils— 

packers could readily appreciate that other con- 
ditions, in addition to low temperature, were re- 
quired to prevent high shrink and too rapid deterio- 
ration of carcasses in the beef holding and sales 
cooler. 

This fact was plainly evident (regardless of the 
temperature maintained in the room) in high 
shrink, wet and slimy meats, early spoilage, exces- 
sive mold infestation, unpleasant cooler odors and 
wet walls, floors and ceilings. The problem caused 
packers much loss and worry. 


Better Beef Results 


Today beef storage and sales coolers are being 
modernized at comparatively small cost and with 
little trouble to provide conditions ideal for carcass 
preservation. Results are less shrink, better car- 
casses, dry coolers and no evidence of mold on 
walls, ceilings or carcasses. 

“Air conditioning” is the term used to describe 
the system and methods which make these results 
possible. Practically this means creation and main- 


|: THE old days—when cooling methods were 


* How to Avoid Losses 
from Shrink and Spoilage 


tenance in the cooler—or in any other department 
of the meat packing plant—of those conditions of 
temperature, relative humidity and air movement 
most suitable for the product while it is being proc- 
essed or is in storage. 


Air Conditioning 


Air-conditioned beef coolers have been discussed 
and illustrated in the pages of THE NATIONAL PRO- 
VISIONER during the past year, and packers un- 
doubtedly are familiar with the underlying prin- 
ciples governing such installations. One point is 
worth restating, however, because of its impor- 
tance. It is this: 


Just as there are no standards for beef coolers 
in building construction, so there are no standard 
methods and equipment for air conditioning. these 
rooms. No ready-made refrigerating system or air 
conditioning unit will meet all beef cooler air condi- 


























FIG.1.—PLAN OF AIR-CONDITIONED BEEF COOLER 


Because of insufficient head room, cold air from air-conditioning unit in the Krey 

cooler could not be distributed above carcasses. An unusual arrangement discharges 

cold air into room at floor line. Sketch of air-conditioning unit and duct arrangement 
is shown in Fig. 2. 


tioning requirements. Each case calls 
for its own engineering. 


“Tailor-Made” Jobs 


The reasons for this are technical, 
and might be understood by few not 
trained in refrigeration and _ air- 
conditioning theory and practice. There- 
fore, their consideration will not be 
attempted here. It is important, how- 
ever, that the packer considering mod- 
ernization of his beef cooler bear in 
mind that beef cooler air conditioning 
is in the “tailor-made” class. 

This is not as complicated as it 
sounds. It means merely that the re- 
frigerating system must be planned to 
maintain the necessary conditions of 
humidity and air movement, as well as 
a low temperature. Such a system must 
be planned to meet specific needs. A 
complete survey of the room and a de- 
tailed study must be made of all plant 
conditions which might influence re- 
sults in any way. 


Conditions Required 


Beef carcasses are frequently held in 
the cooler for comparatively long 
periods. Investigations have shown that 
relative humidities not higher than 90 
per cent and not lower than 85 per cent 
are most suitable. Good air condition- 
ing engineering, therefore, dictates air- 
conditioning systems for beef coolers 


Page 16 


which will maintain a relative humidity 
of 88 per cent, with a variation of plus 
or minus 2 per cent, at a dry bulb tem- 
perature of 34 to 36 degs. 

In this connection, however, air cir- 
culation within the room and percentage 
of relative humidity are so interlocked 
that one cannot be definitely stated as 








important than temperature, the latter 
being somewhat a matter of choice, 
based on character of the business done, 


An Unusual Set-Up 


Much ingenuity sometimes is required 
when planning a _ beef cooler air- 
conditioning installation to provide 
equipment which will function satis- 
factorily under the cooler conditions 
existing. The air-conditioning system 
in the beef cooler at the Krey Packing 
Co., St. Louis, Mo., is an example. Here 
an unusual set-up—thought to be the 
only one of its type in the meat in- 
dustry—is operating very satisfactorily 
and returning a neat profit annually on 
its cost, 


Equipment consists essentially of two 
Carrier brine spray units with belt- 
connected, two-speed fan motors and 
controls; brine pump for each unit 
direct connected to an electric motor; 
dew point thermostats operating three- 
way brine valves; brine solenoid stop 
valves and thermostats; a system of 
duct work for proper distribution of the 
correctly conditioned air; reheater coils 
equipped with an electric steam shut- 
off valve operated by room hygrostats. 


Problems of Design 


To understand the problems confront- 
ing the air conditioning engineer on 
this job, reference to the accompanying 
illustrations is necessary. 


A plan view of the cooler is shown 
in Fig. 1. Conventional methods of air 
distribution were out of the question be- 
cause of the low ceiling, trams and rails. 
There was no way to prevent the air 
blowing directly on the carcasses, with 
the usual discoloration and high shrink 
that results under such conditions. 

Instead of the usual type of unit 
cooler—which discharges cold air at 
the top—what is commonly known as a 
down-draft diffuser had to be used. A 
sketch of this is shown in Fig. 2. The 


8 | — 
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FIG. 2.—COLD AIR DISTRIBUTED AT FLOOR 


Air distribution duct in Krey cooler is equipped with special outlets planned to give 
even air distribution in all parts of room and maintain uniform temperature. 


best without consideration for 
other. The best combination is quite 
likely to be a matter of experience and 
judgment, with consideration for the 
effect of all factors entering into the 
equation. It may be said, however, that 
air circulation and humidity are more 





the. 





unit is of the vertical type, employing 
two 18-in. fully-housed radial fans. 
Duct connection is made at top of unit, 
and duct carried to the floor and across 
the entire long way of the room. This 
floor duct is equipped with slots de- 
signed for discharging chilled air at 
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low velocity horizontally along the 
floor and underneath the hanging beef. 


Two Units Used 


Similar installations have been made 
with down-draft diffusers which take 
in warm air at top of unit and dis- 
charge chilled air at floor line. Con- 
ditions existing dictate the type of unit 
to use. 

In the Krey plant the down-draft 
diffuser conditions the air in one half 
the room only—that portion in which 
beef carcasses are hung. Other half of 
room is used for hanging lamb and calf 
carcasses, offal and cuts, and rails there 
are not as high as on the beef side. 

For conditioning this half of the 
room, therefore—there being room over- 
head for distributing the air without 
current striking directly on the car- 
casses—it was possible to use a vertical 
unit of the conventional type, equipped 
with special air-distributing outlets. 
This unit is illustrated on page 16. 


Unusual Conditions 


Securing air distribution in all por- 
tions of this room was only a part of 
the problem, however. Each beef cooler 
requires special consideration, because 
the heat load varies in every case. The 
principal variation is in what commonly 
is known as the B.t.u. loss, 

In all coolers the total heat load is 
made up of sensible heat and latent 
heat. The difficulty always is to find 
the ratio of sensible heat to latent 
heat. There is no way of finding this 
ratio mathematically. However, a close 
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FIG. 3.—STEAM, BRINE AND ELECTRICAL CONNECTIONS 


This air-conditioning unit is installed on opposite side of room from unit shown in 
Fig. 1. (See photo on page 15). An interesting detail in operation of this unit is 
use of steam to aid in maintaining a high percentage of relative humidity. 


The latent heat load in this room was 
found to be much less that usually is 
the case in beef coolers. For this reason 
it may be well to explain briefly how 
the units are installed, and how suf- 
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FIG. 4.—TEMPERATURE AND HUMIDITY RESULTS 


Typical temperature and humidity chart from Krey beef cooler. Temperature is 

maintained uniformly at 34 degs. F. and relative humidity at approximately 85 

per cent. Walls and ceiling of cooler are dry and carcasses and cuts are maintained 
in excellent condition. 


estimate can be made, after which—by 
proper selection of equipment and con- 
trols—the entire installation may be 
planned to maintain the conditions de- 
termined as ideal for the product. 


Week Ending September 18, 1937 


ficient moisture is supplied to the con- 
ditioned space to maintain the required 
relative humidity at all times. 

The two units have sufficient capacity 
and are equipped with controls to take 


care of the maximum load in this 
cooler. Fans are operated by two-speed 
motors with two windings. 


How Units Are Installed 


Unit with the down-draft distribut- 
ing system—which conditions the beef 
half of the cooler—with fans operating 
at 1,100 r.p.m., will handle 5,100 cu. ft. 
of air per minute. At a fan speed of 
800 r.p.m. the unit will handle 3,900 
cu. ft. of air per minute. This unit 
sprays 70 gallons of brine per minute. 

The other unit, shown on page 15, 
handles 2,500 cu. ft. of air per minute 
at a fan speed of 1,400 r.p.m., and 1,800 
cu. ft. of air at a fan speed of 1,000 
r.p.m. It sprays 35 gallons of salt brine 
per minute. 


How Brine Is Handled 


Fig. 3 shows how the units handle 
brine from the main brine supply sys- 
tem. This has a temperature of ap- 
proximately 15 degs. F., which is too 
cold to maintain a room temperature 
of 36 degs. F. at a relative humidity of 
88 per cent, especially as there is prac- 
tically no latent heat load in the cooler. 


As will be seen by referring to Fig. 
3, therefore, the house brine is brought 
to the coolers through a three-way valve 
operated by a dew point thermostat in 
the unit. This controls dew point of 
the leaving air. 

The three-way valve is in reality a 
mixing valve, which with the aid of 
the pump, supplies brine at the proper 
temperature at the spray nozzles to 
give correct dew point to air leaving 

(Continued on page 22.) 
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PRAGUE POWDER 


egistered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 





**A Safe, Fast Cure’’ 


You Can Recommend 
and Advertise— 


“READY-TO- 
EAT HAMS” 


for Serving 
at Parties, 
Picnics and 
at Home. 




















We show here two styles of Canned Ham—A 
“Polish Style” and “American Style.” If you do 
not “can” you can make similar cure and smoke— 
or bone for boiling. The “Prague Powder Pickle 
Method” is easily applied. Watch your smoking 
schedule. Get PRAGUE POWDER Booklet. 














This “Short Time Cure” is made possible by Im- 
mediate Pickle Contact in the Capillary System. 
The “Big Boy Pump” gives a gentle, yet positive, 


= 


Cure,” and a Rich, Ripe flavor. 


1415-1431 West 37th St. 












Canadian Factory and Office: 





pressure and drives the rich, colorful pickle to the 
farthest part of the ham, making it a “‘Safe, Fast 


1 Industrial St., Leaside, Toronto 12, Ontario 


‘An All-Purpose Cure’’ 


This ham, when cured, is Ready to Smoke on a 
long schedule. It may be Boned for Boiling or 
Baked 20 minutes to the pound. 

Do you Artery Pump your Pic-Nics and Briskets? 
Our Big Boy Pump and Stainless Steel Needles 
with Prague Powder Pickle make a “Safe, Fast 
Cure.” We teach the method. 





Sold as Sweet Pickle or Baked 
for Slicing or Boned for Boiling 


You can safely use PRAGUE POWDER. 


PRAGUE POWDER has all the curing elements 
combined in each particle and dissolves quickly, 
creating a “lasting color on the lean of the meat,” 
giving you a mild, rich-flavored, tender ham, 
picnic or brisket. 










You can make a “tender smoked ham” using Big 
Boy Pump and Prague Powder Pickle, 3-day 
formula or 7-day formula—see Prague Powder 
booklet. 


In cold cellars any time is safe. 





THE GRIFFITH LABORATORIES 


Chicago, Illinois 
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ConvENTION ‘Program HIGHLIGHTS 


Major Issues Facing Meat Packers To 
Be Important Themes of Discussion 


ILL there be more hogs or 
Wieewe: hogs this winter? How 

about the supply of cattle, sheep 
and lambs? 

Have recommendations made to pack- 
ers recently by a committee of packing 
company executives led to significant 
changes by individual companies? 

Have many individual packers 
changed their practices in reference to 
selling and delivering? If so, what has 
been the nature of the changes? Have 
the results been satisfactory or unsat- 
isfactory ? 

If a packer wants to make such 
changes, what is the best way to go 
about it? 


Packer-Producer Relationships 


How does the meat packer look to the 
range cattleman? 

What are the mutual opportunities of 
the meat packer and the stock raiser? 

What is the general business situa- 
tion? 

How about plant operations—this 
method that packer A has been trying 
—and that method packer B has been 
trying? 

These questions are among those to 
which the program of the convention of 
the Institute of American Meat Packers, 
to be held October 22 to 26 at the Drake 
Hotel, Chicago, will be directed. 

Outlook for the meat and livestock 
industry, elimination of costly distribu- 
tion practices, possible economies in 
new merchandising policies, some new 
sales ideas, and other subjects of timely 
interest to packers will be discussed by 
well-known men in the meat and live- 
stock industry, members of the United 
States Department of Agriculture, and 
individuals well posted on current topics 
at this thirty-second annual convention. 


Business Outlook 


The tentative program of the Insti- 
tute’s convention includes a session de- 
voted to the outlook for business in gen- 
eral, and the meat packing industry 
in particular. Members will receive 
presentations from noted economists on 
the expected trend of business during 
the next 12 months. 

The problem of production is incom- 
plete without consideration of the con- 
sumer. Following the discussions on 
production, a talk on meat and its im- 
portance to the consumer will be given 
by a speaker well versed in the ways 
and whims of the elusive customer. 


A session expected to be a high spot 
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in the program will be held on Mon- 
day afternoon, October 25. Meat pack- 
ers have been hearing a great deal 
lately of the recommendations of the 
special committee appointed by the In- 
stitute to aid in the investigation of 
trade practices. Even more has been 


W. S. CLITHERO J. P. SPANG 


reported of experiences of member com- 
panies who have tried out projects along 
the lines of some of the recommenda- 
tions made by the committee. 


Better Trade Practices 


W. S. Clithero, vice president of 
Armour and Company, and chairman of 
the special committee, will open the 
Monday afternoon session by present- 
ing the present status of the recom- 
mendations. Mr. Clithero and _ the 
committee, made up of well-known 
packinghouse executives and trade prac- 
tice experts, have been working on the 
recommendations since about the first 


" ‘ 
G. L. CHILDRESS 


OSCAR MAYER 


of the year, and much progress has been 
reported since they were first presented 
to the Institute membership several 
weeks ago. 


Oscar G. Mayer, president of Oscar 
Mayer & Co., and a member of the 








special committee, will explain how the 
selling and delivery practices of his 
company have been changed, and the 
success it has had in “Eliminating 
Costly Distribution by Increasing the 
Size of Orders.” 


Practical Applications 


Many member companies in the South 
have been active in putting into prac- 
tice some of the recommendations made 
by the special committee. In some in- 
stances, revolutionary changes which 
have affected sales and merchandising 
practices of the companies and created 
economies tending to reduce the spread 
between the farm and the table have 
been made. G. L. Childress, general 
manager of the Houston Packing Co., 
and member of the special committee, 
will tell “What Individual Packers in 
the South Are Doing to Eliminate 
Wasteful Practices.” 


As Mr. Clithero pointed out in a re- 
cent talk, the recommendations present 
a specific problem to each meat packing 
company and the methods employed in 
putting these recommendations into 
practice should be worked out to fit the 
individual schemes of merchandising 
and distribution used by that company. 
A great deal of necessary thought and 
preparation is provoked in employing 
these methods. 

J. P. Spang, jr., vice president of 
Swift and Company, and member of the 
special committee, has obtained a 
wealth of experience in dealing with the 
recommendations, and at the conven- 
tion will offer observations gleaned from 
this experience. 


LABOR COSTS HIGHER 


Between July, 1936, and July, 1937, 
labor cost per man-hour increased 14.9 
per cent, according to an analysis by 
the National Industrial Conference 
Board. This increase in labor cost has 
not been offset by increased productiv- 
ity, either on the part of labor or 
through mechanization and improved 
methods. The number of man-hours per 
unit of output increased 3.8 per cent, 
while out-put per man-hour in July, 
1937, was 3.7 per cent below that for 
July, 1936. As a result labor cost per 
unit of output has risen 19.3 per cent 
during the past year, and labor cost 
per each $100 value of output, which 
takes into account the rise in prices, 
has increased 9.6 per cent, the board 
points out. 
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Meat Dranding Methods 
Prevent SUBSTITUTION 


ing branding has been used as a 
means of trademarking meats. 

At one time it was the only method 
of identification available to packers. 
Today other means of identifying 
meats—including labels, tags, printed 
casings, printed bands, etc.—are widely 
used, but the branding iron continues 
popular. 

The reason for this undoubtedly is 
due to the inherent advantages of the 
brand as an identifying mark, particu- 
larly its permanence, ease and low 
cost of application, and to developments 
made in branding instruments and use 
of ink in combination with heat for pro- 
ducing the identifying mark. 


Need for Identification 


In the early days the branding iron 
was a crude affair heated by inefficient 
methods. Heat could not be controlled, 
and a brand could be placed only on 
product marketed with the skin on. 
Today brands are being satisfactorily 
applied to the most delicate products 
from the sausage kitchen, fresh and 
smoked meats and carcasses. 

Requirements of modern merchandis- 
ing have had much to do with the grow- 
ing popularity of the modern branding 
tool among packers and meat mer- 
chandisers. A vital need today is that 
the identifying mark be preserved until 
the meat reaches the home kitchen. 
Such identification is necessary for best 
results from consumer advertising and 
for complete protection of both packer 
and consumer. 

Permanent identification of many 
meat products by branding is simple 
and economical. This was not always 
so, however. 


Sine the early days of meat pack- 


Danger of Substitution 


Satisfactory identification of products 
such as sausages which are sold sliced, 
and for frankfurts, which may be pur- 
chased by the piece or pound, formerly 
presented some difficulties. This was 
not so much because equipment for 
branding these products was not avail- 
able, but mainly for the reason that 
much time was consumed in the brand- 
ing operation and costs were high be- 
cause of the time required. 

Packers who produce quality frank- 
furts and merchandise them in 
counter display cartons, and who are 
trying to build wide consumer demand, 
have been concerned with the trade 
habit of using the emptied carton for 
inferior products after the original con- 
tents have been sold. 

Such substitution might very pos- 
sibly lose a packer many customers. 
The housewife who asks for a packer’s 
product because she likes it, and has 
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confidence that it is produced under 
clean, sanitary conditions, and who is 
given an inferior product out of the 
emptied packer’s carton, undoubtedly 
will be dissatisfied with her purchase. 
And, not knowing of the deception, she 
might very probably resolve never again 
to buy the brand of franks she asked 
for and thought she got. 


Identifying Franks 


Popular methods of identifying frank- 
furts include the use of printed trans- 
parent cellulose and parchment wrap- 
pers, printed bands and tags. Franks 
not marketed in containers may be 
identified with tags attached to the 
links at intervals, by printed bands 
around occasional pieces and by brand- 
ing. 

This latter method of identification 
appears to be growing in favor, as the 
brand name or trade mark cannot be 
lost, removed or successfully altered. 
It is, therefore, carried into the home 
and is assurance of product origin for 
the housewife and protection against 
substitution for the packer. 

Branding is sometimes done while the 
franks are hanging on the cage in the 
shipping cooler and before they are 
placed in the container—if marketed in 
this manner. Practice varies. Some 
packers brand every frank. Others may 
identify every third, fourth or fifth 
frank. In all cases, however, the frank- 
furts are placed in the carton—if this 
container is used—with the brand 
uppermost. 


Three At One Time 


Many packers are using a new type 
of frankfurt brander which speeds up 
the branding operation, and reduces 
branding cost by placing the brand on 
three frankfurts in one operation. 
The brands may be applied while the 
franks are hanging on the cage, but 
more frequently the operation is per- 
formed while packing, each layer in the 
carton being identified before the next 
layer is laid in place. 

This new branding iron and the 
method of using it are shown in an 
accompanying illustration. It is heated 
with electricity and is used with ink. 
The mark dries almost instantly, it is 
said, obviating any danger of smearing 
a lower layer when applying the brands 
to the upper layer of franks. Brand is 
therefore clear and distinct. ~ 


Cost of Branding 


In one plant where this type of. 


brander is being used cost of applying 
the permanent identifying mark to 
frankfurts is found to be %c lb. This 
is inconsequential, this packer believes, 
in view of the positive protection thus 


provided for both packer and consumer, 
and the added sales appeal given to the 
product. Brands are uniform in size on 
all franks, clear and distinct and add 
considerably to the eye appeal of the 
product in the carton. 

A definite increase in frank sales has 
been enjoyed by this packer since the 
branding of each frank was started. 

This brander is also used for skinless 
franks in the same manner as when 
branding regular product. The mark, 
applied after franks are peeled, is clear 
and distinct. 


Dealers Like Branded Goods 


Retailer reaction to individually- 
branded frankfurts has been generally 
favorable. Occasionally a retail store 
owner will prefer unbranded product, 
But it has been found that the progres- 
sive retailer prefers to handle identified 
goods of high quality, because they 
build repeat business and protect him 
against substitution by an unscrupulous 
competitor and resulting price cutting 
on a popular brand. 

Braunschweiger is a quality sausage 
item which sells at a relatively high 
price. There is considerable temptation, 
therefore, for the retailer to substitute 
inferior product when this can be done 
without detection. 


Branding Large Sausage 


Many packers and sausage manufac- 
turers, therefore, are branding this 
product and other large quality sau- 
sages. For this purpose a roller type 
of brander is used. This applies a repe- 
tition of the identifying mark from one 
end of the sausage to the other. 

In some cases only one side of large 
sausages is branded. Other packers 
prefer to brand on two sides, so that 
identification will be uppermost, re- 
gardless of how the dealer places the 
sausage in the showcase. In this case 
also an ink brand is used. Color may 
be either blue or brown, depending on 
packer preference and eye appeal. 

Large sausages cooked in stockinettes 





Branvinc ¢A(eats 


1.—Applying ink brand to regular ham 
with electrically-heated iron. 

2.—Brands on shank, center and butt 
insure customers against substitution. 

3.—Saving time by branding three frank- 
furters at a time. 

4.—Skinless franks branded three at a 
time after being placed in carton. 

5.—Large bologna trademarked with re- 
volving branding iron. 

6.—Ribbon-branding beef. Clear-cut, dis- 
tinct grade marks being applied to beef 
carcass. 
(Photos Great Lakes Stamp & Mfg. Co.) 
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are particularly attractive when identi- 
fied with a roller branding iron, there 
being no string to break the design. 
However, the fact that sausages are 
tied is no bar to identifying by brand- 
ing. The sausage may be branded while 
hanging or it may be laid on a table. 


Carcass and Ham Branding 


These revolving brands are also used 
to grade-mark and trade-mark fresh 
carcasses and cuts. As smearing need 
not be guarded against in this case, 
heat is not used. 

The modern carcass brander is either 
made with a sharp-edge design so that 
the mark penetrates a short distance 
below the surface or with a die in which 
the design or letters is outlined with 
needlelike projections. In both cases 
results more nearly resemble a tattoo 
mark than a surface brand. 


One packer who produces a quality 
“ready-to-eat” smoked ham formerly 
placed his trade mark only on the collar. 
Recently he discovered that one re- 
tailer who occasionally bought a few 
pieces was trading on the reputation 
of these hams to sell inferior and 
cheaper hams. 


One Dealer's Trick 


His practice was to prominently dis- 
play one or two of the identified shanks 
along with the center and butt portion 
of the inferior hams. The housewife 
naturally inferred that both pieces were 
parts of the same ham. 

This substitution was stopped by 
branding shank, middle and butt end of 
each ham. This branding practice is 
also followed by other producers of 
“ready-to-eat” smoked hams. 

In one plant where this product is 
made the hams are smoked in stock- 
inettes. The shanks are branded in the 
regular manner just prior to dropping 
the ham in the stockinette and sending 
it to the smokehouse. After being 
smoked, cooked and chilled, and just 
prior to wrapping, the brands are ap- 
plied to the fat sides of the middle and 
butt. The two latter identifying marks 
are made with brown ink to give a 
burned effect. 


Branding Smoked Meats 


Regular smoked hams and bacon to be 
sold in the piece continue to be generally 
branded on the skin side, even when 
marketed in wrappers. The brands 
made with modern equipment are much 
more legible and attractive than 
formerly, and are applied with less 
effort and in quicker time. 

New alloys and advancements in pro- 
duction equipment and facilities are en- 
abling manufacturers of branding irons 
to produce dies which not only stand up 
exceedingly well, but which can be cut 
into fine-edged letters and figures to 
produce identifying marks for even the 
smallest meat products. 

The examples of modern branding 
practice described here by no means ex- 
haust the profitable uses of modern 
branding equipment in the meat pack- 
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ing and sausage manufacturing plant. 
Most varieties of sausage, many meat 
loaves, boiled hams and other products 
are also being given permanent, legible, 
attractive identifying marks by brand- 
ing. 


Building Good Will 


Consumers are becoming more and 
more brand-conscious. While the 
housewife probably is more apt to ac- 
cept unidentified meats than other food 
products, there is no getting away from 
the fact that gradually she is coming 
to look upon unbranded meats with 
more suspicion. 

Identification, therefore, is becoming 
a more important factor in building 
consumer good will and _ acceptance. 
Identification of meat products is so 
easy today, and can be applied at such a 
reasonable cost, that the packer who is 
willing to accept full responsibility for 
the quality of his products cannot afford 
to overlook it. 


AIR CONDITIONED COOLER 


(Continued from page 17.) 


unit. There is a solenoid stop valve 
in main or fresh brine supply just ahead 
of three-way valve. This solenoid valve 
is operated by a room thermostat set 
at the predetermined room dry bulb 
temperature of 36 degs. 


Humidify in Summer 


When this temperature is reached 
thermostat closes solenoid valve, so that 
no fresh brine at 15 degs. F. is sup- 
plied to the unit. Pump then circulates 
brine in the tank of the unit. This brine 





Market Jrends 


a I 


Fancy cattle at Chicago this week reached 
an all-time September high when $19.10 
per cwt. was paid for a limited number of 
top steers. The animals averaged $250 per 
head compared with $126 for like kinds a 
year ago. 


+ + + 


Hog slaughter under federal inspection 
at eight principal points for the week ended 
September 10 totaled 161,271 head com- 
pared with 182,978 a week earlier and 
190.562 a year earlier. The Labor Day 
holiday was included in the week. 


+ + + 


Meat imports at New York for the week 
ended September 10 totaled 2,500,812 Ibs. 


* + + 


Imports of canned ham at New York 
for the week ended September 10 totaled 
527,985 Ibs. and of canned picnics 129,380 
Ibs., bulk of which came from Poland. 


would eventually reach a temperature 
of 36 degs., in which case, if the humid- 
ity of the room should increase above 
88 per cent, would shut down the pump 
to prevent a further increase in hu- 
midity. 

After several days of operation it 
was found that, due to the small latent 
heat load in this cooler, humidities suf- 
ficiently high for product could not be 
obtained. A small steam spray was 
therefore added to the units. Only a 
small quantity of steam is required, A 
solenoid stop valve, operated by a room 
hygrostat, is placed in the steam line 
to prevent an increase in humidity be- 
yond 88 per cent. 


Dehumidify in Winter 


Previously described methods of 
operation apply to summer conditions. 
In winter, when outdoor temperatures 
are low enough so that no refrigeration 
is required in the room, the humidity 
would build up to a dangerously high 
point if means of prevention were not 
supplied. During the cold months, 
therefore, when refrigeration is not 
required, sensible heat will be added 
to raise the temperature, so that re- 
frigeration will be applied to dehu- 
midify the conditioned space. 

In order that no more sensible heat 
than actually is required will be added 
to the room, a very small fin type 
heater is placed in the return duct of 
the unit. The steam line to this is 
equipped with a solenoid valve, operated 
by a room hygrostat set to open at 90 
per cent relative humidity and close at 
88 per cent. In this manner no more 
sensible heat than is required to main- 
tain desired conditions is added to the 
room. 


The chart, reproduced on page 17, is 
from an instrument installed in this 
cooler and shows how accurately a hu- 
midity of 88 per cent and a temperature 
of 36 degs. are maintained. 


CHAIN STORE NOTES 


Rate of increase in chain store sales 
over those of a year ago continued to 
narrow during August when totals 
were sharply lower than the average of 
recent months. Of the first 25 chains 
of all types reporting for the month 
sales totaled $217,800,000 compared 
with $209,900,000 a year ago, an in- 
crease of only 3.8 per cent. 

Safeway Stores, Inc. reported sales 
for the four weeks ended September 4 
of $30,409,052 compared with $28,176,- 
503 in the like period of 1936, a gain of 
7.9 per cent. Sales for the 36 weeks 
ended September 4 amounted to $261,- 
604,717, an increase of 13.5 per cent. 

A chain store tax totalling more than 
$3,000,000 a year will be collected in 
Pennsylvania in taxes ranging from $1 
to $500 per store, chain tax enforce- 
ment officials say. Suits are pending 
seeking to restrain the state from col- 
lecting the tax. 
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MOopeERNIZING 


On the (oast 


California Packer Keeps 
Plant Up to Date 


lin Meat Packing Co., Fresno, Calif., 

was celebrated this year. From a 
very modest beginning this company, 
under the leader- 
ship of President 
H. Machlin, has 
made rapid prog- 
ress. Operations 
are now carried on 
in a new plant 
built on an 8-acre 
tract 2 miles south- 
west of the city. It 
has a capacity of 
100 cattle, 200 
hogs, 200 sheep, and 
100 calves per 8- 
hour day. 

Design and lay- 
out of this plant 
are rather unusual 
for a packinghouse, but attractive and 
efficient nevertheless. 

Main section, 120 x 60 ft., contains 
slaughtering and dressing department, 
chill room and holding coolers. Con- 
demned carcasses are handled and cas- 
ings cleaned in an addition adjoining 
the slaughtering room. Another addi- 
tion at the other end of the building, 
adjoining one of the holding coolers and 
connecting with it, houses meat cutting 
room and general and private offices. 


T inte anniversary of the H. Mach- 


H. MACHLIN 


Plant Design and Layout 


Cooler section is recessed 9 ft. at 
front of plant to provide for a loading 
dock. Doors open directly from this 
dock into the chill room and coolers. 
Access may also be had from it into the 
offices and the slaughtering department. 

Building is constructed of reinforced 
concrete throughout. As will be seen 
from the accompanying exterior illus- 
tration, it is of pleasing appearance. 
Slaughtering and dressing operations 
are performed in the higher section. 
Much of the wall area of this portion 
of the plant is inclosed with glass in 
steel sashes, obviating a need for arti- 
ficial light on the killing floor during 
working hours. 

To the left of the killing section is 
the casing department and on the right, 
behind the section occupied by the load- 
Ing dock, are the chill room and coolers. 
Office and cutting room are in the one- 
story section at the extreme right. 


Air Conditioned Coolers 


; A noteworthy feature of the layout 
is the comparatively small space oc- 
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SMALL PACKER MODERNIZES WITH GOOD RESULTS 


UPPER.—California atmosphere is carried out in design and layout of H. Machlin 
Meat Packing Co. plant. Slaughtering section gets plenty of light with much of wall 


area in glass with steel sash. 


MIDDLE.—kKilling floor is compact, with modern construction and equipment. 


LOWER.—Chill rooms use unit coolers for refrigeration and air conditioning. 


cupied by the slaughtering and dressing 
department. All livestock enter at one 
end of this room and, after being 
slaughtered, proceed through the vari- 
ous dressing operations without back- 
tracking to the other end and to the 
chilling room. All slaughtering and 
dressing equipment is of the latest and 
most modern design, supplied by the 
Cincinnati Butchers’ Supply Corp. 
Hides are sent through a chute to the 
hide storage room in the basement. 


One chill room is used for all classes 
of livestock. This, as well as the two 
storage coolers, are refrigerated with 
York unit coolers designed and operated 
to maintain ideal conditions of tempera- 
ture, humidity and air movement in 
the three rooms, 

The plant was built to conform in 
all details with the California meat in- 
spection law, and has all the facilities 
for maintaining a high degree of sani- 
tation and processing efficiency. 
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These youngsters are sons and daughters of ways. Most important, they learned to work; they 
Parchment papermakers. Many of them will some learned the value of a dollar. 
day make paper for KVP....even better paper than 
their fathers are now making. Right now, they are en- Works Plan for Community Youth. 
joying the fruits of part-time work last summer. They be the best investment we have ever made! We are 
mowed lawns, washed cars, made furniture, baked not going to blame our Youth if it goes astray. We 
cookies....made themselves useful in a thousand are going to blame ourselves. 


Last summer was the third season for our Home 
It continues to 
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ITALIAN PORK SAUSAGE 


A New England processor desires a 
formula and directions for making 
Italian pork sausage. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you tell us how Italian pork sausage is 
made? We refer to an unsmoked, highly spiced 
product. 


Italian pork sausage is cut more 
finely than the American product and 
is seasoned more highly. The following 
meats are used: 


70 Ibs. lean pork trimmings 
30 lbs. back fat trimmings 


The meat is chopped medium fine, not 
too long, in silent cutter and put in 
mixer. The following seasoning and 
curing ingredients, dissolved in 1 gal. 
of ice water, are added and mixed with 
meats for about 4 minutes: 


2% Ibs. salt 

1% oz. sodium nitrate 

4 oz. sugar 

6 oz. ground white pepper 
2 oz. ground coriander 

1 oz. paprika 

% oz. garlic flour 

2 oz. nutmeg 


Many processors have found it con- 
venient to use ready prepared season- 
ings or specially prepared seasonings, 
as manufactured by reputable firms, in 
making sausage products. Use of such 
seasonings also insures uniformity of 
flavor from batch to batch. 

The meat is stuffed in medium hog 
casings. Link sausage 4% in. long and 
hang on smokesticks to dry. When dry, 
put in cooler at 40 degs. and hold until 
packed. This product should not be 
packed in cartons until just before 


shipping and should be made fresh 
every day. 


STUFFING DRY SAUSAGE 


A sausage room foreman inquires 
about a detail of operation in making 
dry sausage. He writes: 


Editor THE NATIONAL PROVISIONER: 


If the stuffer is not doing the tying on dry 
sausage, can he slide the product to the tier? Or, 
should he hold and hand to tier? Would not the 
finished product show porousness if the stuffed 
sausage were slid to the tier? 


Dry sausage must be stuffed very 
firmly into the casing. The stuffer holds 
the end of it tight shut as it slides off 
the stuffing horn. Some operators be- 
lieve it is safer and better for the 
stuffer to tie the end of the sausage 
before releasing hold on it. If the stuffer 
releases his hold on the sausage and 
slides the stuffed casing along to an- 
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other man to tie, the pressure on the 
meat is relaxed, resulting in a less 
firmly stuffed casing. 


Both ways of handling the product 
on the stuffing bench are in use, but 
many good operators believe it is pre- 
ferable for the stuffer to tie the casing 
before he releases it. If it is necessary 
to follow the other plan, then some ar- 
rangement must be made for the man 
who ties the casing to do so immediately 
after the stuffer releases it. 


HAM SHRINK AND FLAVOR 


Hams placed in stockinette and hung 
in the smokehouse with butt end up will 
shrink less and the flavor will be better, 
says the Pennsylvania department of 
agriculture in reply to complaints of in- 
creased shrinkage in hams. This shrink- 
age is attributed by Dr. J. J. Thomas 
of the state bureau of animal industry 
to quicker processing methods and to 
the shortage of corn which is necessary 
to put good finish on hogs. 











Figuring Smoked 
Meat Costs 


What does it cost to smoke 
meats? 

How do you arrive at such a 
cost? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to 
the finished product — wrapped, 
packed and ready to ship? 

Do you figure in everything, 
including shrinkage, labor, oper- 
ating costs, overhead, supplies, 
etc.? 

In arriving at smoked cost 
from cured do you divide price by 
yield, or multiply by shrink? 

There is a right and wrong way, 
and the latter will cost you money. 

THE NATIONAL PROVISIONER has 
made a reprint of its information 
on “Figuring Smoked Meat 
Costs.” It may be had by sub- 
scribers by filling out and sending 
in the following coupon,’ accom- 
panied by a 10c stamp. 


The National Provisioner, 
407 So. Dearborn St., Chicago, Ill. 


Please send me reprint on 


“Figuring 
Smoked Meat Costs.’’ 


(Enclosed find 10c in stamps.) 























NEW METHOD OF HAM CURE 


Curing hams so many days per inch 
of thickness—rather than per pound 
of weight—was suggested as a more 
logical method by R. C. Miller and P. T. 
Ziegler in a paper on “Salt Content of 
Cured Ham,” presented at a recent 
meeting of the American Chemical 
Society. 


Salt functions as a preservative in 
the curing of ham, but its presence in 
ham is doubly important because it con- 
tributes greatly to the palatability of 
the meat, the authors pointed out, Re- 
sults of salt tests on the dry matter 
of slices taken from the centers of 40 
hams were reported in this paper. 


Of these hams eight were commercial 
hams representing three brands of the 
first quality products of nationally- 
known meat packers. The remaining 
hams were cured under experimental 
condition by three procedures: 


(1) Twelve hams were dry cured, 
using 8 lbs. of salt, 3 lbs. of sugar and 
3 oz. of saltpeter, applied at the rate 
of one ounce per pound of meat; 


(2) Eleven hams were brine-cured, 
in a 75 deg. sweet pickle made by dis- 
solving the above 8-3-3 mixture in 5 
gallons of water; 


(3) Nine hams were brine cured in 
an 85 deg. sweet pickle made by dis- 
solving the 8-3-3 mixture in 4 gallons 
of water. 


Average amount of salt present in 
dry matter of samples from center 
slices of the experimentally-cured hams 
was about the same for all of the three 
cures, and averaged 10.29 per cent. 
Average for the commercial hams was 
14.58 per cent, indicating that methods 
used experimentally produced a milder 
cure than was obtained with the com- 
mercial hams. This was achieved with- 
out any apparent sacrifice of keeping 
quality. 

Usually length of time required for 
curing is based on weight of the ham. 
It is suggested that a more logical basis 
is the thickness of the cut rather than 
its weight. Using this criterion, the 
hams cured with the 75 degree pickle 
were cured on the average 8 days per 
inch of thickness, and those in the 85 
degree pickle 7 days per inch. Further 
work by the authors indicates that with 
an 85 degree pickle a curing period of 
9 days per inch will produce hams with 
a salt content approaching that of the 


- commercial hams reported on in these 


tests. 


Are your questions answered here? 





AUTOMATIC CONTROL 

















-.- AND MANY MORE Taylor 
Fulscope Recording Controllers and 
other instruments that have escaped 
the camera’s eye in the picture above. 
Here is automatic control on a large 
scale. It is additional proof that can- 
nersand packers today realize the need 
for close temperature regulation in 
order to protect profits. And they are 
using Taylor Control Systems. 
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CLOSE-UP of Taylor Fulscope Re- 
cording Controllers (at left) used to 
keep retort temperatures under exact 
control... guard the uniform high 
quality of products during cooking... 
stop breakage of cans and glass... and 
save processing costs. Arrows show a 
Taylor Motosteel Evenaction Valve 
actuated by the Taylor Fulscope on 
the front of the retort, and a Taylor 
BINOC Industrial Thermometer at 
the side of the retort. 

















ON EVERY RETORT 







ONE OF THE LARGEST MID-WESTERN 
CANNERS AND PACKERS PROTECTS 
QUALITY OF HIS MEAT PRODUCTS 
AND KEEPS PROCESSING COSTS DOWN 
WITH TAYLOR AUTOMATIC CONTROL 


HE large picture on these pages 

shows one of the finest examples 
of the application of automatic tem- 
perature control on retorts in a pack- 
ing plant. Twenty-eight Taylor Ful- 
scope Controllers are visible, one to 
each retort. 

Why all this concern about auto- 
matic temperature control? Because 
packing plants, large and small, have 
proved by dollars-and-cents figures 
that it ‘pays dividends. They have 
watched Taylor Control Systems pay 
for themselves in a few months’ time. 
They have seen the quality of their 
packs held more uniform. They have 
evidence of a sharp drop in breakage 
of containers and waste of product. 
They have put money in the bank by 
cutting down processing costs. And 
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they can rely on cooking schedules 
staying on schedule with a resulting 
increase in production. 

The particular Taylor System of 
Control, with the Fulscope Controller 
as the guardian of temperature, is only 
one of many different applications of 
Taylor Instruments to the processing 
of meats and meat products. In addi- 
tion to temperature, Taylor Systems 
are available to regulate pressure, 
humidity, rate of flow and liquid level 
wherever such control is necessary. 
For more information on what Taylor 
can do in your plant, ask a Taylor 
Representative, or write to Taylor In- 
strument Companies, Rochester, N.Y. 
Plant also in Toronto, Canada. Man- 
ufacturers in Great Britain—Short 
& Mason, Ltd., London, England. 


TEMPERATURE, PRESSURE, FLOW AND LEVEL INSTRUMENTS 
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How insulation efficiency is teste 


Hot plate shows Armstrong’s Corkboard has 
exceptionally low thermal conductivity“ 


Asove: Hot plate testing equipment, set up to determine the coefficient of thermal conductivity of Armstrong’s 
Corkboard. Tests like this continually prove the superiority of this efficient insulation. e 


N the laboratory, scientists rate 
a material’s insulating efficiency 
by determining how much heat 
passes through a given thickness of 
it in a certain amount of time. 
Measurements are made with what 
is known as “hot plate” equipment. 
When Armstrong’s Corkboard is 
tested the results show great re- 
sistance to the passage of heat— 
what engineers call “low thermal 
conductivity.” And since insula- 
tion’s first job is to stop the passage 
of heat, this quality in Armstrong’s 
Corkboard is one of the things that 
makes it such an effective and eco- 
nomical insulating material. 


Equally important is cork’s high 
resistance to the moisture that is 
invariably encountered in low tem- 
perature work. Important, too, are 
its resistance. to fire, its structural 
strength, and its long life. All these 
factors have contributed to make 
Armstrong’s Corkboard the stand- 
ard insulation in low temperature 
work for more than thirty years. 

Let Armstrong’s engineers figure 
with you when you next plan in- 
sulation work. Get full details now 
from Armstrong Cork Products 
Company, Building Ma- 
terials Division, 952 Con- (4) 
cord St., Lancaster, Penna. 
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CHECK THESE FIVE 
POINTS WHEN YOU 
BUY INSULATION 

1. CONDUCTIVITY 

2. Moisture Resistance 
3. Fire Resistance 

4. Strength 


5. Permanence 

















Asove—Potentiometer equipment used in measuring the 
thermal conductivity of the insulation material that is tested. 


* According to recent impartial and authorita- 
tive tests the thermal conductivity of Armstrong’s 
Corkboard is .277 B.t.u. per square foot per 
inch thickness per °F. temperature difference 
at 60° F. mean temperature. 


Armstrong's CORKBOARD INSULATION 


CORK COVERING FOR COLD LINES . INSULATION SUNDRIES 
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EQUIPMENT 
Buying 


Suggestions on Selecting 
Refrigerating Machines 


BY W. F. SCHAPHORST, M.E. 


FEW years ago I entered the em- 
ploy of a refrigerating concern 
that I thought would develop into 

a “world beater.” Meat packers and 
merchants were buying and installing 
the system and telling their friends as 
well as competitors in the meat business 
that it was a “wonderful” system. A 
number of engineers, even first-class re- 
frigerating engineers and architects, 
were impressed by the fine talking 
points wrapped up in the system. They, 
too, recommended it. 

But the company failed. It failed be- 
cause the system was not what the pro- 
moters themselves thought it was. Our 
enthusiasm carried us along for about 
four years, but complaints and failures 
piled up until we could carry on no 
longer. The corporation then simply 
went out of business and every pur- 
chaser who had installed the system 
was “stung.” 

Very likely some meat concerns are 
struggling along with our installations. 
I don’t know. So many meat concerns 
virtually “wept on my shoulder” dur- 
ing the last year of my connection with 
the firm that I have never had the 
courage or heart to do any following 
up. I feel certain that most if not all 
of our installations are out. 


Long On Talking Points 


Our system had a number of features 
that looked good and that appealed to 
the average prospect. We told prospec- 
tive buyers that our outfit was not a 
machine at all because it operated with- 
out motive power and without motion. 
There were no parts on it or in it that 
moved, reciprocated, or rotated, conse- 
quently it did not require lubrication. 

One definition of a machine is that 
it “possesses parts that move with 
reference to each other,” or “any in- 
strument for the conversion or trans- 
ference of motion.” In order to transfer 
motion or do work a lubricant some- 
times is required so that the parts will 
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not wear out too soon. In our system, 
however, no lubricant was needed, con- 
sequently we stated that it was not a 
machine for the same reason that a 
steam boiler is not a machine. This 
point, of course, is not very important 
and will probably never be decided. 

One of the important advantages 
claimed for our system was that it could 
be operated with gas or steam, just as 
in the absorption system. “Apply heat 
and make ice,” we said. The mystery 
of the thing seemed to appeal, and dur- 
ing the first two years the system “went 
over big.” 


Short On Performance 


The fact that our system cost more 
than any other on the market didn’t 
seem to make a particle of difference. 
To many buyers the high price seemed 
to be attractive. They doubtless felt 
that by buying the highest priced out- 
fit they were getting the best. But it 
developed that they were getting the 
worst. 

The generator was made entirely of 
plate steel and had to be welded so 
that there would be absolutely no leak- 
age. The coils inside generator were 
therefore inaccessible for cleaning or 





replacing, and the only way in which to 
renew them was to cut the generator 
in two, renew the coils or clean them, 
and then, after replacing them, weld 
generator together again. 

All of this was exceedingly expen- 
sive. Another objection to the system 
was that it was intermittent and that 
it was not automatic but had to be hand 
operated. But that did not make any 
difference to buyers. 


Go Slow In Buying 


Before selecting any system of re- 
frigeration or piece of important equip- 
ment much caution should be exercised. 
Do not be too hasty. Consider all points. 
I believe I am safe in saying that our 
system required more cooling water 
than any other system of refrigeration. 
I didn’t believe it at the time, but I 
now believe that ours was perhaps the 
most inefficient system of refrigeration 
ever developed. 

Of course my experience has taught 
me a few things some of which I am 
sure can be profitably applied by pack- 
inghouse men. For example, not long 
ago I received a letter from a plant 
in one of the Western states. Thinking 
that the original letter, and my reply, 





MECHANICAL REFRIGERATION IN MEAT PACKING 


The meat packer depends on his refrigerating equipment to maintain large amounts 
of valuable product without deterioration, and, therefore, it must function efficiently 
and reliably for long periods without overhauling. When repair parts are required, 


speed in obtaining them is important. 


All these are factors that may profitably be 


taken into consideration when purchasing equipment. 
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UNITED'S 


B.B. (etock BAKED) CorKBOARD 


Sets a New Standad 





Because UNITED’S B. B. Block Baked Cork- 
board is baked by a combination of inter- 
nal and external heating, itavoids charring 
and breakdown of cork granules. The re- 
sult is a superior corkboard of greater flex- 
ibility, structural strength, and lower con- 
ductivity . . . setting a new standard in 
insulation efficiency. Your inquiry will 
bring full particulars, without obligation. 


UNITED 


CORK COMPANIES 
KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
Sales Offices and Warehouses in Principal Cities. 
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It you handle liquids, 
USE A 


Non-Churning Pump! 





Mix and cream, syrups, and any food product 
that flows through a pipe travels more smoothly 
when it passes through an F-M Sanitary Rotary 
Pump. 


Specially designed gear and impeller action 
propels the liquid with all the evenness that the 
most “fussy” food product requires. There is no 
slap, hammer, or churn to change quality while 
the liquid is in motion. 


Especially designed for sanitary service, these 
pumps are furnished in metals that resist acids 
and corrosion—and their quick take-down con- 
struction makes cleaning a very simple matter. 
For full information on Fairbanks-Morse Sanitary 
Rotary Pumps, write today for your copy of 
Bulletin 5140-70. Address Fairbanks, Morse & 
Co., 900 S. Wabash Ave., Chicago, Ill. 34 
branches at your service throughout the United 
States. 


6967-PA24.22 
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will be of interest and value to others, 
here are the letters: 

“This business of ours has reached a 
point where we are thinking seriously 
of installing mechanical refrigeration. 
If you can assist us in deciding what 
make of refrigerating machinery will 
be the best for us to install in our plant 
when the time comes to do so we will 
appreciate it very much. 


One Packer's Inquiry 


“We have had some correspondence 
with the following four refrigerating 
equipment manufacturing concerns 
(names and addresses given), but are 
free to confess we cannot decide which 
machine would be the most satisfactory 
and economical for us. 


“We incline toward the machine of 
the—company on account of its safety 
features and the statement of the com- 
pany on the cost of refrigeration com- 
pared to the ammonia systems, but we 
have received no information in regard 
to its specific use in our plant. Neither 
have we received any information in 
regard to the original cost of this plant. 
We do not want to make a mistake and 
install a machine that we cannot oper- 
ate with safety, or one that will be un- 
satisfactory when installed. We wish to 
be enlightened.” 


To this letter I replied as follows: 


Manufacturer's Responsibility 


“Having been in the business of 
manufacturing refrigerating apparatus 
and having had an opportunity to look 
into matters such as you relate, I hap- 
pen to know some of the inside facts. 
My advice to you is to place your busi- 
ness with a responsible manufacturer 
who has been in the refrigerating ma- 
chinery business for some years. 

“You will appreciate that a large 
manufacturer is likely to have depend- 
able equipment. The chances are he 
became large because he manufactures 
efficient and reliable equipment. This 
does not always hold true, of course, 
but in the refrigerating business I be- 
lieve it is pretty close to the truth. 

“The first concern you refer to does 
not make refrigerating machinery their 
specialty. I will admit that I do not 
know anything about their refrigerat- 
ing machine if they make one, hence I 
cannot recommend it. It may be that 


— sell a machine made by someone 
else. 


The company are dependable, 
but because of the fact that their ma- 
chine is carbonic I do not consider it 
the best for your purpose. Carbon 
dioxide has its uses in refrigerating 
work—in hotels, aboard ship and in 
retail stores, for example—but its char- 
acteristics do not fit it particularly well 
for use in the meat packing plant. 
Manufacturers of ammonia machines 
have advanced to the point where you 
needn’t worry about the danger of 
ammonia any more. You can easily 
— any ammonia leakage by the 
odor. 


“The second company you refer to 
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manufactures a machine that has not 
yet passed through the experimental 
stage. I have examined results of tests 
on this machine and it is not efficient. 
It is more or less a freak. It has some 
good talking points but I cannot recom- 
mend it. 


Service Facilities 


“The company are large and de- 
pendable and I would rate them as 
being excellent. You can put your prob- 
lems up to this firm and be pretty sure 
of getting first-class advice and service. 

“The company would be my 
selection for you. They have branch 
offices all over the United States, and 
their prices are generally reasonable. 
After one of their plants is in opera- 
tion the chances are that you will 
seldom if ever require the services of 
one of their experts. I know that they 
have many installations in your state 
so you can investigate them should you 
wish to do so, and they are near by to 
give you service, if needed. 

“My suggestion is that you put your 
problems up to the three following 
firms. (Names and addresses given.) 
Get comparative prices and advice from 
them and I believe you can decide for 
yourself which system you want. They 
are all first-class concerns, with broad 
refrigerating experience, and they will 
live up to any guarantee you may be 
able to get from them. 

“If you should care to have any fur- 
ther assistance from me, I shall be glad 
to give it. You certainly are following 
the right course in obtaining unpreju- 
diced advice before investing. I could 
go into further detail and work out a 
plant for you, but, of course, that would 
require considerable time and you can 
get good dependable service from the 
above manufacturers anyway. Should 
any further questions come up; should 
you want me to read over the proposals 
by the above concerns, or anything like 
that, I shall be happy to assist.” 








REFRIGERATION NOTES 


H. C. Metzler has acquired Holley 
Cold Storage plant at LeRoy, N. Y. 


C. T. Emmert and son have purchased 
cold storage locker plant connected with 
creamery at Eldora, Ia. 

A quick freezing plant will be added 
to cold storage facilities at Alabama 
State Docks, Mobile, Ala. 

Cold storage plant is included in plans 
for additions at Bottoms’ Baptist Or- 
phanage, Monticello, Ark. 

Geneva Warehouse Corp., San Fran- 
cisco, Calif., will install refrigeration 
plant. 

Everybody’s Market, Inc. will install 
cold storage plant in market building, 
Bridgeport, Conn. 

Walter Martin has started building 
500-locker storage plant at Waukon, Ia. 

Cedar Falls Refrigerated Lockers will 
erect a building to house 300-locker 
plant at Cedar Falls, Ia. 


PACKER AND FOOD STOCKS 


Price ranges of listed stock, Septem- 
ber 15, 1937, or nearest previous date, 
compared with a week ago. 


Sales. High. Low. -- Close.— 
Week Ended. Sept. Sept. 

Sept. 15. —Sept.15.— 15. 8. 

Amal, Leather. 6,600 4% 4% 4% 

Me. BEB. .<c0 300 8635 35 35 37% 
Amer. H. & L..13,200 6% 5% 6 5% 
Do. Pfd...... 100 «635 35 35 36% 

Amer. Stores... 2,400 144 £414 14 15 
Armour IIl....67,850 10 Vy 9% 9% 


= Pr. Pfd.. 400 84% 84% 84% 88 
‘d 


112 
Bohack, H. C . 50 4 4 4 5 
Ss; ante . ae 29 
Chick. Co. Oil.. 2,700 18 17 18 16% 
Childs Co...... 4,100 7% 7% ™% 1% 
Cudahy Pack... 600 385% 34% 34% 36% 
First Nat. Strs. 2,100 38% 38 38% 38 
Gen. Foods..... 6,500 35% 34% 35% 34% 
Gobel Co...+... 16,500 3% 3 3% 3% 
Gr. 
let Pfé...... 25 121% 121% 121% 121% 
Do. New..... 390 = 81 80% 83 
Hormel, G. A.. 250 16 15 15 15% 
Hygrade Food.. 7,100 3% 3 3 2% 
Kroger G & B.. 8,000 19% 18% £19 19% 
Libby MeNeill.. 7,550 11% 10% 11% 9% 
Mickelberry Co. 1,250 2y%° 2 2% 2% 
M. & H. Pfd... 280 3 3 3 3% 
Morrell & Co... 200 31 31 31 32 
Nat. Te@..0.00 1,900 61% 6 6 6 
Proc. & Gamb.. 4,700 55% 5514 5514 57 
Do. Pr. Pfd.. 70 117% 117% 117% 117 
Rath Pack..... ee oan cane 19% 
Safeway Strs 5,900 82% 31% 31% 32% 
Be. B5 BEB.. cece ose nee — 95 
Do. 6% Pfd.. 40 104 104 104 14% 
Do. 7% Pfd.. 170 108 108 108 108% 
Stahl WMepeP. wc. sece ees eae 5, a 2% 
Swift & Co....11,850 21% 21% 21% 21% 
Do. Entl...... 7,900 29% 28% 29% 29% 
Trans POC... seve ves woe eos 8 
U. S. Leather. 4,300 9% 8 8 8% 
De: Bicsscvs 4,100 15 14% 14% 14% 
Dp, Pes. ca se ee ven o1 
Wesson Oil.... 6,800 35% 35% 35% 387% 
Do. PSB... sco 800 8680 80 80 S014 
Wilson & Co...18,500 8% 8 8% 8 
3 Se 600 74 74 74 75 


LIBBY DIVIDEND 


Semi-annual dividend of 3 per cent, 
for the second half of the year 1937, 
was voted on outstanding shares of the 
preferred stock of Libby, McNeill & 
Libby, payable December 27, 1937, to 
shareholders of record December 20, 
1937. Dividend of $1.40 a share was de- 
clared on common stock to be paid Octo- 
ber 23, on shares of record on October 1. 


MEAT INSPECTION CHANGES 


Meat inspection granted.—Georgia 
Packing Co., Thomasville, Ga.; Chappel 
Bros., Inc., Rockford, Ill.; Memphis 
Butchers’ Association, Inc., Memphis, 
Tenn. 

Meat inspection withdrawn.—Detroit 
Packing Co., Detroit, Mich.; Wilson 
& Co., El Paso, Tex.; Mouquin, Inc., 
Brooklyn, N. Y.; New Bedford Provision 
Co., New Bedford, Mass.; C. R. Wild- 
man, Lessburgh, Va.; Daniel L. Porter, 
Orange, Va. 

Meat inspection extended.—Armour 
and Company, Birmingham, Ala., to in- 
clude Morris & Co. and Prairie State 
Packing Co.; Wilson & Co., Inc., Col- 
umbus, Ga., to include Empire Beef & 
Prov. Co., T. M. Sinclair & Co. Ltd., 
Atlantic Lard Co., Albert Lea Packing 
Co. and Brennan Packing Co. 

Change in name of establishment.— 
The Emm-An-Cee Co., Chicago, instead 
of Hofherr Meat Products. 


Page 31 





































THIS is the BLISS BOX 


Used by Packers for shipping their Fresh and 
Smoked Meats, Pork Loins, Dressed Poul- 
try, Lard, Butterine, Soap Powder and 
other products— 

BECAUSE—They require 11% 
to 20% less material—Their re- 
inforced corners make 
them the strongest 
Fibre Containers— 
Their construction 
often permits use of 
lighter weights of 
board — Freight costs 
are lower on account 
of their light weight. 











They are easy and 
quick to assemble on BLISS 
stitching equipment. 


Let us tell you more about the advantages 


SALES OFFICES of shipping your products in BLISS BOXES. 
CHICAGO, 117 W. Harrison Street 
BOSTON, 185 Summer Street 
CINCINNATI, 3441 St. Johns Place 
PHILADELPHIA, Sth and Chestnut Streets 


SAN FRANCISCO, LOS ANGELES, 
SEATTLE, Harry W. Brintnall Co, 


Bliss, Latham and Boston Wire Stitching Machines 
for all Types of Fibre Containers. 


DEXTER FOLDER COMPANY 


28 West 23rd Street New York 


















CELOTEX VLTI* 


Keeps My Cold Storage 
Operating Costs Way Down! 


This *V aporproofed Low Temperature Insulation gives you lasting insulating efficiency 








T’S as simple as ABC—the reason why are doubly sealed at the factory against protection against vapor penetration. So 


sO many operators are lining new cold vapor penetration with a special asphalt insist on CELOTEX VLTI. Write us for 














storage rooms... or replacing old, wet coatingandavaporproofmembranewrap- recommendations on solving your cold 

and disintegrating insulation ... with per. And—theyare protectedagainstdam- storage problems. No obligation. Mail 

CELOTEX VLTI! age from dry rot andtermites (white ants) couponforfree booklet—‘“‘Celotex VLTI.”’ 
CELOTEX VLTI keeps down operating y the patented Ferox process. 

costs, because it keeps out moisture that Plaster or asphalt 


so frequently causes loss of insulating waterproofing, ap- 
efficiency in other materials. plied on the job, does 


Celotex cold storage insulation blocks not give complete 


Firm Name----~ 


CELOTEX —— 


BRAND 
Reg. U. S. Pat. Off. 


Vaporproofed Low Temperature Insulation 
(Pat. Applied For) 
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Plant Operations 


Pointers for the Superintendent, 
Engineer, Master Mechanic and 
other Operating Executives 





USES OF GLASS BLOCKS 


Its ability to transmit an abundance 
of natural light without direct sunlight 
glare is an important advantage of the 
glass building block, one that is influenc- 
ing its increasing use in the walls of 
meat packing and sausage manufactur- 
ing plants. 

In many departments where good 
light is a requirement, as in hog cutting 
rooms, sausage kitchens, etc., glass block 
wall areas are justified on lighting con- 
ditions alone, many packers believe. 


GLASS BRICKS FOR WINDOWS 


When Krey Packing Co., St. Louis, Mo., 
installed a new refrigerated sausage manu- 
facturing room the window frames were re- 
moved and openings inclosed with glass 
brick. These bricks are hollow and, there- 
fore, have insulating value, but offer little 
resistance to transmission of light. Other 
packers have enclosed window open- 
ings with glass brick to eliminate expense 
of replacing broken window panes and 
Painting frames. It is a smart idea. 


However, there is a direct saving also 
where air conditioning systems are in- 
stalled through a reduction in heat 
losses through walls. 


Glass blocks are hollow and partially 
vacuum, and heat flow through them is 
less than through windows and some 
other types of wall construction. Glass 
brick walls aid in sealing a building or 
room against exterior atmospheric con- 
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ditions and lessening the cost of main- 
taining uniform temperatures. 

Glass blocks have also satisfactorily 
replaced windows in some meat plants 
—particularly steel sash—and have re- 
duced building maintenance costs. In 
one meat packing plant located along a 
railroad, expense of replacing window 
panes broken by stones thrown by chil- 
dren, amounting to a considerable sum 
each year, was eliminated by filling in 
window areas facing tracks with glass 
blocks. 


HAM PUMPING CONVENIENCE 


Two objections to artery pumping of. 


hams are occasionally voiced by pack- 
ers. One is that the workman some- 
times has difficulty locating the artery, 
and that production is slowed up as a 
result, and the other that the operation 
is “messy” and wastes pickle. 


The first objection is overcome by 
cutting the artery long and pulling it 
out during the operations of hog cut- 
ting. The accompanying illustration 
shows how an Indiana packer has met 
the second. 


This ham pumping bench is in use in 
the John L. Hahn plant, Indianapolis, 
Ind. This firm caters exclusively to 
hotels and restaurants and claims to be 
the pioneer artery pumper in Indianap- 
olis, 


Artery pumping is done with a Big 
Boy pickle pump in a section inclosed 
at top and on three sides. Pump is lo- 
cated just beyond one of the end par- 
titions. A reflector equipped with elec- 
tric lights and protected at bottom with 
a glass strip provides illumination with- 
out glare. 


This is a simple and convenient ar- 
rangement for artery pumping, one 


easy and inexpensive to construct, but 
serving the need admirably. The bench 
slopes to an opening through which 
excess pickle drains to a container un- 
derneath. 


WASTE DISPOSAL 


A recommendation that the use of 
streams for disposal of industrial waste 
should not be regulated by the federal 
government at present was contained 
in a recent report of the National Re- 
sources Committee to the president and 
Congress. The committee did favor 
federal aid for industrial plants and 
cities in construction of sewage and 
waste treatment plants. This recom- 
mendation opposes the regulation called 
for by the Lonergan and some other 
bills pending in Congress. 


The committee reported that con- 
siderable advance had been made in 
reducing industrial pollution of streams. 
However, special types of plants are 
needed for treatment of industrial 
wastes and not all industries have been 
able to solve the technical problems 
involved. The committee declared “it 
cannot be too strongly stressed that 
the problem of industrial waste recovery 
and disposal is essentially a responsi- 
bility of private industry. Restrictive 
legislation would be unnecessary if in- 
dustry would face the issue squarely.” 


WATCH YOUR KILLING FATS 


It is important that killing fats 
should go directly to the rendering ket- 
tle. “PorK PAacKING,” The National 
Provisioner’s pork plant book, explains 
why and gives many other important 
details of lard rendering. 





BENCH FOR ARTERY PUMPING HAMS 


Pumping is done in a section inclosed at top and on three sides. Electric lights in a 
reflector at front of top provide illumination without glare. (Photo F. W. Griffith.) 
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HOG DEHAIRER 


T H E 





Here hogs are shown on the dressing rail after coming 
out of the dipping tank. The adhesive mixture is semi- 
plastic by the time it reaches this point. One man 
starts the peeling process on the hind legs—one or two 
other men, depending upon the speed of production 
strip the remainder from the carcasses. The adhesive 


117 Liberty St., NEW YORK, N. Y. 
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removes all hair with their roots remaining on the car- 
casses after they pass through the Dehairing Machine. 
There is no need for shaving. Cuts and scores for- 
merly originating on the shaving rail are eliminated. 
This photograph was taken in the plant of Tobin Pack- 
ing Company, Ft. Dodge, Iowa. 
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BLEMS SOLVED! 


INVENTION COMPLETES REMOVAL OF HOG HAIR 


Allbright-Nell Co. Now Presents Simplicity of Installation and Operation 
process for the removal of hair and stubble from hog Referring to the drawing on this page you will note that 
ses. The equipment for this process works in conjunc- this equipment consists of a conveyor which takes the car- 
vith any hog dehairer. Even the most efficient hog de- casses off the rail which leads from the gambrelling table 
#alwaysleaves some hairs. Our new process removes and carries them downward far enough to immerse the car- 
hairs and all stubble completely with their roots! casses in a hot adhesive mixture, then upward to a point 
connected with the hog dressing rail. Only 2 or 3 men are 
ing and Singeing Eliminated needed to remove the coating of adhesive material, which 


vers and the usual singers are no longer necessary has become semi-plastic so that it is easily pulled off with all 
this depilating process is used. These methods merely of the remaining hair including the roots. The carcasses are 
ot bun off the hair even with the surface of the skin. then generally run through a special polisher designed to 


ting removes every hair with its roots. knock off any adhering particles of adhesive material, and 
at the same time wash and polish the perfectly dehaired 

1 Pork Cuts Increased skin to a waxy white finish. 

removing all hair with their roots, inspection regulations This invention is the most outstanding and beneficial 


Bamplied with satisfactorily, and there is no need to de- development since ANCO’S conception and production of the 
pork cuts by trimming away portions containing hair modern Hog Dehairing Machine. 
tubble. ANCO engineers are prepared to assist you in planning 


and installing this process in your hog slaughtering department. 
dof Head Fat Increased 


dlonger is it necessary to 
way portions of skin, 
is, and snouts to remove 





htionable portions of hair. 
ants where this process 
equipment is already oper- 
an increased lard yield 
much as one-half pound 
hog slaughtered has 
reported. 


duction Speeded Up 

lays, caused by the ne- 
ity of recleaning carcasses 
the slowing up of produc- 
byshavers, are now things 
e car- te past in plants using this 





ce listing process. Now con- 
s for- s 

ert chains can be oper- 
Pack- ‘at their full capacity 





wut delays. 
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HAM BOILER 
CORPORATION 


European Rep: 


& Ce., 


THE BEST OF 
HAM BOILERS 


and the best of boiled 
hams go hand in hand 








Type sé OE’ ’ 
Nirosta 
(Stainless) 
Steel 











When you find superior quality boiled hams 
with fine flavor and appetizing appearance, 
undoubtedly you'll learn that they were 
produced in ADELMANN Ham Boilers! 


The reason is, only ADELMANN offers the 
combined advantages of self-sealing, non- 
tilting cover, and elliptical yielding springs 
with their wide variable pressure. Hams 
cook in their own juice, shrink is definitely 
reduced, flavor and quality are greatly im- 
proved. Operating and maintenance costs 
are minimized. Hams produced with 
ADELMANN Ham Boilers really sell! 


ADELMANN Ham Boilers are made of 
Nirosta (Stainless) Steel, Monel Metal, Cast 
Aluminum and Tinned Steel—the most com- 
plete line available. Liberal trade-in sched- 
ules permit worn or obsolete retainers to 
pay a substantial part of the cost of equip- 
ping with new ADELMANN Ham Boilers— 
“The Kind Your Ham Makers Prefer.” 


Write! 


Office and Factory, Port Chester, N. Y. 
Chicago Office: 382 S. Michigan Ave. 


Pty. Led., Offices in 


itiee—Canadian 
Pemberton & Co., Ltd., 189 Church St., Toronto 





ENGINEERED 


to meet your needs! 


A practical packinghouse man designed 
the JOURDAN Process Cooker. He real- 
ized that the method he was using for 
sausage cooking was wasteful, inefficient 
and unsatisfactory. He decided to do 
something about it. 


The JOURDAN Process Cooker was the 
result. Because it was designed by a prac- 
tical operating man, the cooker corrected 
immediately all the faults of ordinary 
sausage cooking. With the JOURDAN, 
every piece of sausage is cooked exactly 
the same length of time. No burst, 
broken or tangled sausage. Color is even- 
ly applied, at lower cost, while sausage 
is being cooked. Shrink is definitely lower. 


The JOURDAN Process Cooker is guar- 
anteed to lower your sausage cooking 
costs, give you a superior product. We 
say this with full confidence, because the 
JOURDAN is engineered to meet your 
needs! Write for details of our free trial 
offer! 


JOURDAN PROCESS COOKER 








resentatives: R. W. Bollans & Ce., 6 Stanley St., Liverpool & 
12 Bew com Lenden—Australian and New Zealand Representatives: Gollin 
a Representative: C. A. 











Manufactured under the following patents: No. 1,690,449 
dated Nov. 6, 1928, and No. 1,921, 231 dated Aug. 8, 1933. 
Other Patents Pendi ng. 


JOURDAN 
“Process Cooker Co. 


814-32 W. 20th St. Chicago, Illinois 
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UTURES market for lard and hog 

products continued active during the 
past week and the open interest again 
dropped to slightly under 99,000,000 Ibs. 
for lard. The hog market was strong 
and the Chicago mid-month report 
showed a sharp decrease in stocks of 
lard and meats. 

Receipts of hogs during the week 
were comparatively liberal but this was 
outweighed as a market influence by 
the rapid decrease in stocks on hand 
and hints of inflationary developments. 
A better tone in commodity markets had 
some influence on provisions and con- 
tinued evidence of packer support in 
nearby futures was a factor in the mar- 
ket’s strength. 

Receipts of hogs at 11 markets last 
week totaled 161,964 head compared 
with 180,069 head the previous week 
and 179,470 head the same week last 
year. Hog slaughter in August 
amounted to 1,590,000 head and was 
3.8 per cent smaller than in July and 
29.5 per cent smaller than in August, 
1936. Except for slaughter in Septem- 
ber, 1935, the August kill was the small- 
est for any month in the past 20 years. 
The relatively low level of lard produc- 
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$2 


RKET RE! 


KLY MA 


tion and excellent cash demand brought 
about the sharp reduction in stocks. 


Both U. S. lard and meat stocks have 
dropped under the 1932-36 September 
1 average and there is a favorable out- 
look for further sharp decreases. A 
decline of 16,034,079 Ibs. in stocks of 
lard at Chicago during the first half 
of September reflects the rapidity of dis- 
tribution. Stocks of lard at Chicago 
totaled 70,174,979 Ibs. on September 14, 
against 64,609,579 lbs. in  mid- 
September a year ago. 


The average weight of hogs received 
at Chicago last week was 270 Ibs. 
against 269 lbs. the previous week, 286 
Ibs. a year ago and 281 lbs. two years 
ago. 


Hog Prices Work Higher 


The average price of hogs at Chicago 
at the outset of the week was $11.55 
against $11.15 the previous week, $9.95 
a year ago, $11.15 two years ago, and 
$7.00 three years ago. Top hogs at 
Chicago during the week rose to $13.00 
and reacted to $12.90 compared with 
$11.70 the previous week. 


(Continued on page 54.) 





STORAGE STOCKS SITUATION 


Only slightly more than 400,000,000 
Ibs. of meat was in storage on Septem- 
ber 1, 1937. This was 100,000,000 Ibs. 
less than was on hand at the same time 
a year ago, and 162,000,000 Ibs. less than 
the 5-year-average on September 1. 


Should the current meat supply of the 
nation be cut off, the amount of meat 
on hand on September 1 would be suffi- 
cient only to allow about one-half pound 
of meat per day per person for one 
week. However, as a supplement to cur- 
rent meat supplies, it insures sufficient 
to meet day-to-day demand for the 
coming month or two, after which mar- 
ket supplies of meat animals can be 
expected to show considerable increase 
over the low marketings of the mid- 
summer period. 


While all classes of meat stocks have 
shown material declines, stocks of frozen 
pork have declined 111,000,000 lbs. in 
two months. These stocks are drawn 
upon to supplement not only the supply 
of such cuts as pork loins and butts, 
which move into the trade fresh, but 
also to supplement current production 
of hams, bellies, picnics and other cuts 


STORAGE STOCKS OF MEAT AND LARD 
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Operate Your Pork Packing 
Plant to Best Advantage! 








Do you know how to make the daily operation of your plant coincide 
with current trade demands? How do you determine which pork 
cage products wili yield the greatest profits right now? "Pork Packing" 
LIAALNGx »- will tell you, for this 360-page book is devoted solely to answering 
these and all the other problems faced in this operation. It is full 
of tests, tables of results, ways of determining the most profitable 
cuts, and methods of converting those cuts for most advantageous 
sale. 


Its contents include: Buying—Killing—Handling Fancy Meats—Chill- 
ing and Refrigeration—Cutting—Trimming—Cutting Tests—Making 
and Converting Pork Cuts—Lard Manufacture—Provision Trading 
Rules—Curing Pork Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering Inedible Products 
—Labor and Cost Distribution—and Merchandising. Send for your 
copy today. 


POSTPAID 
Foreign: U.S. Funds 


lexible Leather, 
$1.00 extra 
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The ENTERING WEDGE to PROFITS 


¢ CARL F. SCHLOEMANN ° 





Jamison Equipped with ARCHITECT & ENGINEER 
Standard Door Jamison 
with famous “CD” resilient, Meat Packing & 
ee — Sausage - Plants 
Fastener gasket. 


Rendering Plants 
¢ Modernizations« 





6329 San Bonita Ave. St. Louis, Mo. 





























Wherever refrigeration is used, right 


AIR CONDITIONING 


FOR ALL PACKING PLANT APPLICATIONS 


eo For long life, freedom from 
corrosion, prevention of 
contamination of meat products, 
for lower cost in operation, 
specify Niagara Air Condition- 
ing Equipment. Example: 
Niagara sweet water system for 
carcass chill room provides re- 


doors are essential to protect profits. 
Successful plants prove that modern 
OF -9\ 6-10). ep -1 08 0 Oy wa OL @) £) On UO) - 7 VED 2 
DOORS minimize loss at doorways 
The reasons — quicker-acting 
hardware, tighter-sealing 
gasket, longer - wearing 
construction. Get free 
bulletin of specifi- 


‘quired chilling with shrinkage 
preventing humidity, and all 
aluminum construction outlasts 
other commercial metals; low 
cost. 


cations today 


Representatives in principal 
cities. Address inquiries to 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 









JAMISON COLD STORAGE 


Jamison, Stevenson,& Victor Doo 


-, HAGERSTOWN, MD., U.S. A. 


Branch offices in principal cities 

















Page 38 The National Provisioner 














~~ e wee oc COO 


ase oe Ce 





ng 
ye! 


coincide 
ich pork 
-acking" 
nswering 
It is full 
ofitable 
tageous 


=—Chill- 
-Making 
Trading 


y Fancy 
-roducts 
for your 

















sioner 








going into cure. Thus it would seem that 
unless hog supplies are sufficient to re- 
plenish freezer stocks, the time would 
soon arrive when the smoked meat out- 
put would be largely dependent on cur- 
rent hog runs. 


Throughout the country it is appar- 
ent that the bulk of farmers have car- 
ried their hogs along on pasture with 
some wheat, oats or barley, prepared 
where necessary for hog feed, and are 
awaiting maturing of the corn crop to 
put extra weight on hogs. This would 
seem to point to considerable increases 
in hog receipts by late October or early 
November, and reasonably fair runs by 
the beginning of the new calendar year. 


These increases, however, do not 
promise to be so large as to result in any 
very strong declines in price. Only nor- 
mal production of beef and lamb is in 
prospect to supplement a hog supply 
which at pest will be smaller than that 
of so-called normal years, prior to the 
introduction of crop control practices 
in corn and livestock production. 


It would seem, therefore, that stocks 
of all meats on hand on September 1 
would move into consumptive channels 
on a fairly satisfactory basis to the 
meat industry, and at levels within 
reach of the buying power of a public 
better employed and better paid than 
at any time in the past seven years. 


Chart on page 37, showing storage 
stocks of meat and lard, indicates trends 
of accumulations during the first ten 
months of the packer fiscal year 1936-37, 
compared with like period of the 1935- 


36 year, and average of past 5 years for 
the period. It is a part of THE NATIONAL 
PROVISIONER DAILY MARKET SERVICE 
series. 


MEAT AND LARD STOCKS 


Stocks of meat and lard on hand in 
the United States on September 1, 1937, 
with comparisons, is reported: by the 
U. S. Bureau of Agricultural Economics 
as follows: 

Sept. 1, '37, Aug. 1, ’37, 5-year av., 

Ibs. Ibs. Sept. 1, Ibs. 
29, 660,000 34,105,000 37,162,000 
5,000 8,262)000 11,177,000 
7371000 9,099,000  4,549;000 
Pork, frozen.... 92,436,000 143,668,000 124,976,000 

D.'S. in cure.. 32,771,000 39,202'000 44;072/000 

D. S. cured... 32,466,000 35,443,000 47,726,000 

S. P. in cure. .123,804,000 140,742,000 186,963,000 


Beef, frozen.... 
Im CBFC..cccre 
Cured ...ecee 


8S. P. cured... 89,042,000 108,218,000 120,999,000 
Lamb & mutton 
frozen ....... 1,917,000 1,840,000 1,753,000 


Frozen & cured 
trimgs., etc.. 49,391,000 58,070,000 66,416,000 
SORE cecccisews 118,756,000 156,959,000 131,261,000 


Product placed in cure during: 
Aug., 1937. Aug., 1936. 


ne rE * 933,000 32,537,000 
Beef placed in cure........ 5,307,000 10,578,000 
ee eee 21) 198; 000 = 38,248,000 
D. S. pork placed in cure.. 24,965,000 36,606,000 
S. P. pork placed in cure. . 99,534,000 131,290,000 
Lamb & mutton frozen.... 790,000 1,658,000 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of September 11, 1937, totaled 
320,282 Ibs.; greases 188,400 Ibs.; 
stearine none, tallow none. 


Hog Cut-Out Results 


UT-OUT results on lighter averages 

of good butchers continue close to 
live hog costs but heavy butchers 
show a loss of $2%4 per hog—too much, 
particularly at a time when the hog 
runs may start their climb upward. 
Strong factors in the situation, how- 
ever, are hog receipts which are certain 
to be below normal, cool weather with 
its increased meat demand and rapidly 
declining storage stock supplies of meat 
of all kinds. As prices rise, it is just 
a question of being able to balance sup- 
plies with given price levels. 


Hogs averaged a full $1 per cwt. 
higher during the four days of the cur- 
rent week than the average of the three 
days of a week ago. Product values 
moved up in about the same proportion 
except in the case of the heaviest aver- 
age shown in the test on this page on 
which product prices failed to move as 
rapidly as live hog prices. 

Top early in the week was $13.00, 
highest for September, but on the clos- 
ing day it dropped to $12.65, paid for 
limited numbers of good hogs averag- 
ing 195 lbs. Bulk of good 190 to 230 Ib. 
butchers sold from $12.35 to 12.60 at 
the close. Receipts at the seven princi- 
pal markets were well above those of a 
week ago when there was a holiday but 
are still under those of a year ago. 


Test on this page is worked out on 
the basis of live costs and green product 
values at Chicago, with reasonably rep- 
resentat ve costs and credits. 
































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per cent Price Value Per cent Price 
live per per cwt. live per 
wt. Ib. alive. wt. Ib. 
180-220 lbs. 220-260 Ibs. 
ME IIR 54. 5. oa i acaseaib-e.bte-dcdane 14.00 19.1 $ 2.67 13.70 18.6 
ES a ee 5.70 18.0 1.03 5.40 16.9 
OOO ae 4.00 26.0 1.04 4.00 26.0 
BOE CRM TRY o.6.:s occis 0 s:0e0rea-0%e 9.80 29.8 2.92 9.50 27.3 
PUREE. 5 6.0.0 aled aeln sec aao eas 11.00 22.5 2.48 9.70 21.5 
RN MEE SOR. 2., 5 clei asia -inieiis alseudraddeme ale eae cen 2.00 15.5 
en ais nc a cio e eee 1.00 14.8 15 3.00 15.5 
Lo 2.50 13.8 .35 2.50 13.8 
I de aa cela. wile, eusinc ees 2.10 11.4 .24 2.20 11.4 
PUR, PORE, Who sic.c.0scsi00d 11.30 11.2 127 11.10 11.2 
eee or te 1.60 18.5 .30 1.60 18.5 
NINN 14. 2soy 2204, Lod rate race Oe 3.00 16.0 48 2.80 16.0 
Feet, tails, neckbones............ 2.00 Shelged Bi! 2.00 
EE SN WINE 558 ses nace ecese saa Seat 48 
TOTAL YIELD AND VALUE...68.00 $13.52 69.50 
Cost of hogs per cwt.........e- $12.60 $12.51 
Condemnation loss ............ .06 .06 
Handling & overhead.......... 89 .80 
TOTAL COST PER CWT ALIVE $13.55 $13.37 
PUT As VED 6 od ndoccesdce ve 13.52 13.14 
BT ND ois rcie. 5 oreusoierelee sss .03 23 
PAE OE TUNE 5.8 ts: 0:0 aid are oie Diets .06 55 




















Value Per cent Price Value 
per cwt. live per per cwt. 
alive. wt. Ib. alive. 

260-300 Ibs. 

$ 2.55 13.40 17.6 $ 2.36 
91 5.10 13.5 .69 
1.04 4.00 26.0 1.04 
2.59 9.00 24.6 2.21 
2.09 3.10 20.3 .63 
31 9.40 15.5 1.46 
47 5.00 16.0 .80 
.35 3.00 13.8 Al 
25 2.10 11.4 24 
1.24 10.20 11.2 1.14 
30 1.50 18.5 .28 
45 2.70 16.0 43 
2 2.00 Seat at 
48 ahead Bree 48 
$13.14 70.50 $12.28 

$12.30 

.06 

.73 

$13.09 

12.28 

81 

2.27 
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IT'S DIAMOND 
CRYSTAL--AND 
IT SURE DOES 


“PROOF OF THE PUDDING ) NEVER REALIZED 
va IS IN THE EATING” (& hea on 


THAT DIFFERENCE. 








































































_ 
HERE ARE SAMPLES OF ane. ns cay i: 7 one “MoDEN | 
‘ RQ HI N 
OUR PRODUCT, SEASONED BUT SALT pike ol ie Guantiainiee tones <item same tad FLavons!* | 
WITH FOUR DIFFERENT CAN'T MAKE SAY, THAT NO. 3 EVERYBODY 
BRANDS OF SALT. TASTE MUCH SAMPLE 1S WHO'S MADE 
THEM, WILL DIFFERENCE DIFFERENT! IT's THE TEST 
YOu, BOSS ? IT'S ALL GOT THE BEST 
THE SAME FLAVOR OF 



























ES, indeed. You will easily notice the THE SALT THAT WAKES 

difference in your products, too! You yp wipDEN FLAVORS 
taste the full, delicious goodness of fine in- 
gredients when you season them with Dia- 
mond Crystal Alberger Process Salt. 

For this distinctive fizke salt, produced by 
an exclusive process, really does “Wake Up 
Hidden Flavors.’’ Its unique mildness, its 
uniformity, its soft, fragile flakes permit 
quick solubility and better incorporation 

. make it the ideal salt. 

That’s why millions of consumers prefer 
products seasoned with Diamond Crystal. 


DIAMOND CRYSTAL SALT CO., INC., ST. CLAIR, MICHIGAN 


wane WHY AREN'T 
WE USING IT ? 





WE ARE-FROM NOW 
ON, BELIEVE ME! 




















“"BRINEFLO’ 


Compressed Air Pickling Outfit for Spray and Vein Pumping. 
“Just hook it up to your air line’ —No parts to wear out. 


COMPLETE SERVICE FOR SAUSAGE PLANTS 


Silent Cutters Smoke Houses 

Grinders Cooking Tanks 

Mixers Knives and Plates 
Stuffers ; All Accessory Equipment 


EXPERT GRINDING & SHARPENING OF ALL CUTTING EQUIPMENT 
“Established 1892 by D. F. Lorenz”’ 


LUCAS L. LORENZ, INC. 


360 Troutman St. Telephone: Evergreen 7-2232 Brooklyn, N. Y. 

















Why Modernize the Power Plant? 


Provisioner 
: How much is saved by doing so? Do the advantages always offset 
44 » AM ond | POW) - the cost of new equipment? How can the modernization be financed? 


vt hl 4 +}! Answers to these and many other questions regarding the packer’s 
SAVIN >ERVIG steam and power service are contained in this binder—full of re- 
Meat P. - tAlt ae printed articles from THE NATIONAL PROVISIONER which have dis- 
a ee cussed every phase of this subject in the last two years. How packers 


postpaid, is a are saving, surveys of typical plants, analyses of boiler firing meth- 


price so low no 













packer can afford ods, statistics, tables, charts, engineering advice—it’s all here in one 
to do without place, a complete study of the problem. Additional reprints of current 
this handbook. articles are sent to owners of the binder. 
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MEAT IMPORTS AT NEW YORK 
For week ended September 10, 1937: 










Point of Amount 
origin. Commodity. Lbs. 
Argentine—Canned re 1,500,192 
—Canned roast beef............ if 
Canada—Smoked Se 4,152 
—Smoked pork butts............. 17,074 
—Fr. Frozen pork ham........... 21,263 
—Fresh chilled beef.............. 11,931 
—Dried SAUSAGE ......ccccccccces 180 
—Fresh chilled pork cuts......... 7,078 
—Smoked pork picnics............ 74 
—Fresh chilled beef livers........ 376 
—Fresh frozen pork shoulders.... 23,580 
Czechoslovakia—Cooked ham in tins..... 14,168 
—Cooked sausage in tins.. 1,184 
Denmark—Cooked ham in tins........... 100,867 
—Cooked picnics in tins........ 6,749 
—Luncheon meat in tins........ 9,383 
—Cooked pork loins in tins...... 468 
—S. P. Pork bellies............ 16,970 
—Smoked sausage ............. 3,379 
—Bmoked WACOM ...c.cccccccece 6,631 
France—Liverpaste .....cccccccccccccccce 1,058 
Holland—Smoked ham ................6+ 3,460 
—Cooked ham in tins............ 3,155 
—Cooked picnics in tins.......... 7 
IE, Gis cia cic nb cwee-eceeaw-ene 1,373 
Norway—Smoked beef & mutton sausage. 1,575 
Paraguay—Canned corned beef........... 36,036 
Poland—Luncheon meat in tins.. 3,456 
—Spiced ham in tins... 288 
—Cooked ham in tins.. 367,143 
—Cooked picnics in tin 105,371 
—Fresh frozen veal cuts.. 2,860 
—Cooked shoulders in tins 47,879 
—Smoked bellies ......... 3 eee 15,767 
Rumania—Cooked ham in tins........... 42,652 
—Cooked picnics in tins......... 16,659 
—Cooked pork loins............. 2 
Uruguay—Canned corned beef............ 89,568 


CURED PORK PRICES 


Prices at Chicago, August, 1937, re- 
ported by U. S. Dept. of Agriculture: 


Aug., July, Aug., 
Hams, smoked, reg. No. 1— 1937. 1937. 1986. 
Se ly Wi veneeceseccevess 28.28 27.06 26.84 
PE Deva cccsceccecees 28.00 26.78 26.81 
EE Ne  ccscrectaseccsee 27.44 26.38 26.44 
14-16 Ibs. av..... wea, \waoees 27.34 26.25 26.18 
Hams, smoked, reg. No. 2— 
PE, Mi wececscsccccccet 25.72 24.60 25.66 
ER Us casi ekeviseabes 25.69 24.56 25.41 
Sanyo 25.69 24.44 25.18 
STNG MUNA c cacaemerenae 25.69 24.388 25.18 
Hams, smoked, skinned, No. 1— 
BPE Wt DR ivcvcccccsveens 27.44 26.09 27.12 
PONE DIN s 5c cccwseeecees 26.84 25.56 26.53 
Hams, smoked, skinned, No. 2— 
Ee BI. Bic cc cccccwcocces 24.91 23.46 25.09 
18-20 Ibs. av..........00022- 24.12 28.25 24.66 
Bacon, smoked, No. 1, dry cure— 
De Me Or iecccess cdsvcos 82.62 29.91 29.75 
IN OP ok é.cncacesccens 31.90 29.06 28.94 
Bacon, smoked, No. 1, S. P. cure— 
8-10 Ibs. oe 26.69 26.38 
10-12 Ibs. av................ 28.94 26.25 25.41 
Picnics, smoked, 
SME ie cig neicenabsncawecs 22.78 20.97 18.88 
Backs, dry salt, 
I MEY civics aoc nccake 16.81 15.56 12.73 
Lard: 
Refined, h. w. tubs......... 13.00 13.62 12.81 
INE: os ccdnicconcuicecean 12.25 13.25 12.69 
Refined, 1 Ib. cartons....... 13.25 13.88 13.19 


CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 


Aug. 1, July 1, 5-yr. 
1937. 1937. Aug. 1. 
9,549,133 10,005,403 9,319,188 
3,080,507 2,862,992 2,415,309 





85,118,215 45,179,067 29,525,598 
671,963 958,808 762,374 


Mutton & lamb.. 


Week Ending Sentember 18, 1937 











FUTURE PRICES 


SATURDAY, SEPTEMBER 11, 1937, 


Open. High. Low. Close. 
LARD— 
Sept. -- 10.37% 10.35 10.3744b 
Oct. ...10.324%%-35 10.40 10.32% 10.40b 
Ns. <s0 2a bee ane 10.40n 
Dec. ...10.37%. 10.42% 10.35 10.42% 
Jan. ...10.42% 10.42% 10.40 10.42% 
TERE. 00:0 20a Vee eens 10.45ax 
May ...10.42% 10.47% 10.37% 10.45 
CLEAR BELLIES— 
BE. cee veces cove coe 15.874%4n 
err eee coos 15.70ax 

MONDAY, SEPTEMBER 13, 1937. 

LARD— 
Sept. ...10.40 10.50 by 40 10.45 
Oct. ...10.40 10.52% 0.35 10.42%4ax 
| A eee ene eee 10.40ax 
Dee. ...10.40 10.52% 10.37% 10.42%ax 
Jan. ...10. ~ 10.52 10.40 10.42%4ax 
Mar. ...10.4 10.50 10.40 10.40b 
May ...10. 48- 42% 10.52% 10.37% 10.40-42% 
CLEAR BELLIES— 
Sept. dua aes a 16.37%4b 
EG 84s. nears a" vow 15.65ax 


TUESDAY, SEPTEMBER 14, 1937. 
LARD— 


oa. « -10.5244-57% 10.60 10.52% 10.60 
et 


-10.52% 10.57% 10.52% 10.55-57%4 
Nov. ... cous coe 10.55n 
Dec. |. .10.50-55 10.57% 10.50 10.55b 
Jan. ...10.52% 10.60 10.52% 10.55b 
Mar. ...10.50 at aahete sie 10.50 
May ...10.50 10.52% 10.47% 10.50ax 
CLEAR BELLIES— 
ee saree aay 16.3744n 
Oct. ...15.75 Pale eens 15.75b 


WEDNESDAY, SEPTEMBER 15, 1937. 
LARD— 


Sept. ...10.65-70 10.80 10.65 10.80 
Oct. ...10.6244-75 10.80 10.62% 10.80 
NOV. 200 cess cece eee 10.72%b 
Dec. ...10.60-70 10.77% 10.60 10.75b 
Jan. ...10.70 10.77% 10.65 10.75b 
Mar. ...10.70 10.70 10.65 10.6744b 
May ...10.70 10.70 10.65 10.6744-70 
CLEAR BELLIES— 

Sept. ... woe coves osee 16.3744n 
GE... vce cone oes 15.75n 


THURSDAY, SEPTEMBER 16, 1937. 
LARD— 





Sept. ...10.85-92% 11.05 10.85 11.05b 
Oct. ...10.85 10.95 10.80 10.95b 
My aie ete eee apees 10.90n 
Dec. ...10.72% 10.90 10.67% 10.90b 
Jan. ...10.72% 10.90 10.65 10.87% 
Mar. ...10.70 10.85 10.70 10,85 


May ...10.62% 10.75 
CLEAR BELLIES— 


eee jane en 16.37144n 
ee enon aciibe 15.75n 


FRIDAY, SEPTEMBER 17, 1937. 


10.57% 10.75b 


11.27% 11.20 11.27%b 
11.25 10.90 * 2234-25 
eedecs shinee 0.90n 


11.00 10.85 10. 95-92% 
10.97% 10.82% 10.90 

10.90 10.80 10.85b 
10.80 10.67% 10.75b 





eoccce cvccece 16.3744n 
eocces vecces 15.75n 


Key: ax, asked; b, bid; n, nominal; —, split. 





CANNED MEAT EXPORTS 


Canned meat exports during July, 
1937: 


Quantity, 

Exports Ibs. Value. 
ee GE. 6.cccesivneccxcse 115,496 $ 41,561 
Canned POEK ccccccccceccccce 531,816 186,498 
Canned sausage ............+. 74,899 21,808 
Other canned meats.......... 83,330 15,632 

OEE | kb cs octsncewescessés 805,541 $265,499 


In addition to the above, 527,866 lbs. 
of canned meats were shipped to insular 
possessions, bulk going to Hawaii. 


CASH PRICES 


Based on actual carlot trading Thursday, 
September 16, 1937. 


REGULAR HAMS. 








Green. *S.P. 
B10 cr cccccccveccecveeses 20 21 
BED oc cvccciesesenessveene 20 ts 
SD okies coceeeteneeneese 20 20% 
BEE Glediseeesnanianaaen ped 19% 20% 
WOES CARGO. ccvevvccececces 19% eons 
BOILING HAMS. 
Green. *S.P. 
Oren errs 18% 
eee setueaee 18% 19 
SE -.650040seveceresasoves 18 
16-20 range... .ccccccccese 18% eine 
16-32 FANS... .cccccccecces 18% es 
SKINNED HAMS. 
Green. *S.P. 
A ont ocak ee ball 21% 22 
oN Te 21% 21 
BEeEE cevceceserccageeceues 
RE 6 isa-a: < 94-6000. paea eel 194 19% 
BE cp ccinccettccthuneequrs 18% 19 
17% 17% 
FOE vcccscsccccossesecees tou ie 
cocina 15 
30 ANd UP... cccccccccece 16 15 
PICNICS. 
Green. *S.P. 
4-6. 19 
6-8 . 17% 
8-10 . 15 
10-12 . 14% 
12-14 ... 14% 
Short Shank %c over. 
BELLIES. 
(agente cut ooqstens.) 
(Ss. P. %4e under D. C.) 
*D.0. 
23 
23 
23% 
23% 
22% 
21 
‘ *Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 





OTHER D. 8. MEATS. 







Extra Short ng encals wineate os 1% n 

Extra Short SS 

Regular Plates ........+.+- 6- 8 1%en? 

Clear Plates..........-+++- 

Jowl Butts ......--0e--ees 14% @14 

Green Square Jowls.......- 

Green Rough Jowls........-. 14% 
LARD. 

Prime steam, Cash........eeeeeeeceeeeerers 11.20 

Prime steam, 1oose........ se ee eee er eereeece 11.50n 

Neutral, in tierces.......6--eeeeeeeeeeeeeee 14.00n 

Raw BOE ..ccccccccccccccccccccssscccccecs 12.00n 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended Sept. 11, 1937, were as 
follows: 


Week Previous Same 
Sept. 11. Week. Week 36. 


Cured meats, Ibs. .14,214,000 16,799,000 18,613,000 


Fresh meats, Ibs. .31, 200,000 88,958,000 43,895,000 
Lard, Ibe. ....eeee 7,648,000 4,485,000 1,640,000 
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N OW — Ground By-Products 
with no oversize Bone Particles 














BUCKET 
ELEVATOR 
~S, 





FINISHED 
PRODUCT 

















“Williams” 
GRINDER 

and VIBRATING 
SCREEN dees 

the work 

By first grinding material then taking out the “fines” with the posi- 

tive drive Vibrating Screen and the oversize returned for regrinding 

—only material of proper fineness passes into the finished product bin. 

Write for illustrated Bulletins 


Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth Street, St. Louis, Mo. 












GST Tt 


\ 
Key Uw Areceanuw 
PATENT CRUSHERS GRINDERS SHREDDERS 





FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner from 
Emmanuel Welfling & A. Block, 12 Rue 
Lamartine, Paris.) 


VEGETABLE OILS — Market de- 
clined throughout the month. Soapmak- 
ing groundnut oil quoted 430 francs per 


MELTERS 


DRY COOKERS 
DRYERS 


Blood and Tankage 


SIZES: 5x9 and Smaller 
The Oil & Waste Saving Machine Co. 


1509 Real Estate Trust Bidg. 
PHILADELPHIA, PA. 


COOKING TIME REDUCED 


Vs to 2 By Grinding 
in the 
M&M Hoc 


CUTS RENDERING 
COSTS 


Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
form fineness. Ground 
product gives up fat 
and moisture content 

readily. Saves steam, 
MITTS & MERRILL power, labor. Low 

operating cost. In- 


Builders of Machinery Since 1854 creases melter capac- 
1001-51 S. Water St., Saginaw, Mich. ity. 





23 YEARS’ 
EXPERIENCE 




















Sizes and types to meet every 
requirement. Write for Bulletins. 




















Fish meal, foreign, 11144% ammonia, 
pe ee St a rere @47.50 
er eee @47.00 

Fish scrap; acidulated, 7% ammonia, 

. f.o.b 


100 kilos naked. Edible grades 510 to ame oo ° wey aye ogtde 8.006 
. ° . Soda nitrate, per ne on: bulk, Sept.- 
: Paris, Sept. 3, 1937. 550. Copra oil 300 francs per 100 kilos. June ...... ot. p speeronncredtain aii @27.0 
LARD—Business very quiet. Choicest in 200-lb. bags, September......... @28.30 
grades of refined Paris pure lard, in in 100-lb. bags, September......... @29.00 
boxes of 25 kilos (56 Ibs.) net weight, Taakage, omnes, 10% ammonia, 15% 3% aie 
obtainable at 600 francs per 100 kilos Tankage, unground, 10-12% ammonia, : 
for export (i.e. without interior taxes), FERTILIZER MATERIALS i ep A eereeee iE 3.25 & 10e 
parity c.i.f. New York about $10.60 per 
100 Ibs BASIS NEW YORK DELIVERY. Foreign bone meal ek tae 50 
. yreig ) ~ ° eamed, Ji 
; Ammoniates. I. Oe WR, CEE... vicicc ceccdaae $ @26.00 
TALLOW—Market very weak during Ammonium sulphate, bulk, per ton, Bone meal, raw, 44%2% and 50%, in 
last two weeks and Paris official quota- basis ex vessel Atlantic ports...... $ @27.50 Oy. Oe GO. CEE, cc ccccovscwces @28.00 
. ° y Iphate, double b: : Superphosphate, bulk, f.o.b. Balti- 
tion 290 franes per 100 kilos naked, at ygoniumrlumas,dgute man very Sorgen, Weta 2, a @ 20 
Cres CE MONT. ane WOLISS SORpINS ane Blood, dried, 16% per unit.......... @ 3.50 Dry Rendered Tankage. 
tallow quoted 300 francs and edible , aed: seaman @.67 
Pp Fish scrap, dried, 11% ammonia, 10% 10% BPG ceseceusecaveceeessess @ oi 
grades 325 francs per 100 kilos. B. P. L., f.o.b. fish factory........ 3.50 &10c 60% unground .................00006 @.67% 


STEDMAN 75tace GRINDERS 


For CRACKLINGS, BONES, DRIED BLOOD 
TAN KAGE anv OTHER BY-PRODUCTS 


Grind cracklings, tankage, bones, etc., to desired fineness in 
one operation. Cut grinding costs, insure more uniform 
grinding, reduce power consumption and maintenance ex- 
pense. Nine sizes—5 to 100 H.P.— 
capacities 500 to 20,000 Ibs. hourly. Write 
for catalog No. 302. 


> STEDMANS 


FOUNDRY & 
MACHINE WORKS 
504 INDIANA AVE. 


AURORA, INDIANA U.S.A. 











GEO. H. JACKLE 


Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. 








New York City 














FEARN LABORATORIES. IN( 


PHONE ARMITAGE 3697 


N. WESTERN AVE 


lier Velommiae 
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@47.50 
@47.50 
3.00 & 50e 
@27.00 
@28.30 
@29.00 
3.35 & 10¢ 


3.25 & 10¢ 


@26.00 
@28.00 


@ 9.0 


@.67%4 
@.67% 
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TALLOWS AND, G 


| ieee WEEKLY MARKET REVIEW | 


TALLOW—The tallow market at 
New York continued to experience quiet 
trade during the past week. The turn- 
over probably did not exceed 100,000 
lbs., although prices continued to rule 
steady with extra changing hands at 
14c, delivered, or unchanged from the 
previous week. There was no evidence 
of any particular consumer demand 
during the week. However, the market 
was aided by the scarcity of offerings 
from producers. 

There continued to be quite a little 
discussion of the possibility of substi- 
tutions for tallow and business in 
fnished soaps was reported quieter. 
Producers contended that soapers have 
been eating into stocks on hand, and 
that a replenishment demand would 
make its appearance in the very near 
future. 


South American No. 1 and South 
American edible tallow were offered at 
4%c, c.i.f., New York, a decline of 4c 
on the week. The price was too high to 
attract buying interest, however. 

At New York, special was quoted at 
7%c nominal, and extra at 7c, de- 
livered. Domestic edible was reported 
to have sold in odd lots at 9c and was 
subsequently quoted at 8%4c nominal. 

Tallow market at Chicago was quiet, 
awaiting interest on part of large 
buyers. Few tanks No. 3 tallow sold on 
September 15 at 6%c, River point. 
Edible tallow was quoted on September 
16 at 7%c nominal; fancy 7% @7%c; 
prime packers, 7% @7%c; special 6% @ 
6%c, and No. 1, 64 @6%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow was off 3d on the week to 22s 6d 
while Australian good mixed at Liver- 
pool was 3d lower at 23s 3d. 

Trading was quiet on the tallow fu- 
tures market at New York. Values were 
unchanged to 30 points lower. 

STEARINE.—The market for oleo at 
New York was firmer and %c better 
than the previous week on fair sales at 
9c, plant. 

At Chicago, the market was quiet and 
_ Oleo stearine was quoted at 

Moe. 

OLEO OIL.—The market at New 
York was a routine affair and without 
change during the week. Extra was 
quoted at 12%@13%c; prime, 12%@ 
12%c, and lower grades, 11% @12%c. 

At Chicago, the market was steady 
and unchanged in moderate trading. 
Extra was quoted at 12@12%c. 

(See page 47 for later markets.) 

LARD OIL.—Trade was moderate at 
New York and the market was steady 
and unchanged. No. 1 lard oil was 
quoted at 11%4c; No. 2, 1l1c; extra 12%¢; 
extra No. 1, 11%c; prime edible, 15c; 








Week Ending September 18, 1937 


inedible, 14c; extra winter strained, 13c. 


NEATSFOOT OIL.—The market was 
quiet at New York and without partic- 
ular change. Cold test was quoted at 
17%c; extra, 11%c; extra No. 1, 11%e; 
prime, 12%c, and special, 13c. 


GREASES.—The market for greases 
was quiet and steady at New York with 
no particular pressure of offerings. 
There was no aggressive demand from 
soapers. Reports circulated that yellow 
and house grease sold at 6%c, which 
would be 4c lower, but many in the 
trade were unable to confirm the busi- 
ness and contended that if trade had 
passed at that figure it was too small 
to influence the market. It was claimed 
the last sales of yellow and house were 
at 6%c. 

There were no developments in the 
tallow market and nothing in the grease 
situation to materially disturb values. 
Soap trade was reported quieter but 
there was a renewal of inflationary talk. 

At New York, choice white grease 
was quoted at 8%@8%c nominal; A 
white, 7% @75%c; B white, 74 @7c, 
and yellow and house, 6%@6%c. 

At Chicago, the grease market was 
quiet with little offering pressure or 


buying interest, but turned easier to- . 


ward the latter part of the week. Tank 
brown grease sold at 5%c, Chicago, on 
September 15; tank 15 acid yellow 
grease sold September 16 at 6%c, Chi- 
cago basis, and bid in another direction. 
White grease was fairly well cleaned up. 
Choice white grease was quoted on 
September 16 at 8%c; A white, 7%c; 
B white, 6% @7c; yellow, 10 to 15 f.f.a., 
6% @6%c, yellow, 16 to 20 f.f.a., 6%c, 
and brown, 5% @5'c. 


BY-PRODUCTS MARKETS 
Chicago, September 16, 1937. 


Blood. 
Blood market easy with prices nom- 


inal. South American ground nominal 
at $3.30, c.i-f. 
Unit. 
Ammonia. 
CNG cncckciecasesasanndenaee $ @ 3.15n 


Digester Feed Tankage Materials. 


Feeding tankage market continues 
quiet. Second quality 6 to 10 ammonia 
product quoted at $2.75@3.00 & 10c. 


-$2.90@3.00 & 10c 
@3.25 & 10c 
@2.25 


Unground, 10 to 12% ammonia.. 

Unground, 6 to 10%, choice 
quality 

Liquid stick ..cccccccccccccccece 


Packinghouse Feeds. 


Packinghouse feed market very quiet. 

Carlots, 

Per ton. 
@50.00 


Digester tankage meat meal, 60%....$ 








Meat and bone scraps, 50%.......... 
Raw bone meal for feeding.......... 


Bone Meals (Fertilizer Grades). 


Market quiet and slow. Prices f.o.b. 
Chicago. 


Per ton. 
Steam, ground, 3 & 5O.............. $ @21.50 
Shenm, BORNE, BE Bee cee ccctseven @21.50 


Fertilizer Materials. 


Market continues quiet and nominal. 
High grd. tankage, ground, 


pO, er $2.75@ 3.00 & 10c 
Bone tankage, ungrd., low gr., 
Se MEE op onieie aw ewan hie rews @20.00 


FEOSE MAGEE occccdsccdccesescet's 


Dry Rendered Tankage. 


Trading dull. Producers asking some- 
what stronger prices for low test prod- 
uct. 


Hard pressed and expeller unground 


BOP GUS GUCCI. «cw ccecrcceccvcess @ .&0 
Soft prsd. pork, ac. grease & qual 

MGC R.. ericuaees cece weet eae @45.00 
Soft prsd. beef, ac. grease & qual 

BR, PRD 6 00tdvesccsaseeenmoneeas' @35.00 


Gelatin and Glue Stocks. 


Market easy with product at lower 
prices in l.e.]. lots, c.a.f. Chicago. 


Per ton. 
I i isin eed owe Rae $32. ——. 00 
Pickled sheep trimmings............ @35.00 
ee ee eer rr 22.00@24.00 
Cattle jaws, skulls and knuckles. . 28.00@30.00 
Eiide GFIMMMRINGS 2.cccvcvocccvevecesn 18.00@20.00 
Pig skin scraps and trim, per lb., l.c.1. @ 6c 


Horns, Bones and Hoofs. 


Market quiet and prices nominal. 
Junk bones quoted delivered basis. 


Per ton. 
Horns, according to grade............ $45. eee. 00 
Cattle hoofs 
BT PS reer So 00 
(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 
Crude dried summer take-off quoted 
at $50.00 per ton, c.a.f. Chicago. 


Coil and field dried hog hair..........2 2144c@ 4%c 
Processed, black winter, per Ib........ 74%ec@10c 
Cattle switches, each*................ 2e @ 2%e 


* According to count. 


EASTERN FERTILIZER MARKETS 


(Special Wire to The National Provisioner.) 
New York, September 15, 1937. 


The present quotation on dried blood 
is $3.50 per unit f.o.b. New York, but 
there is practically no demand here for 
this material except at the price last 
paid, which was $3.35 per unit. South 
American for September-October ship- 
ment is offered at $3.40 per unit, c.i-f. 
Atlantic Coast ports. Buyers’ views are 
under this price. 

It is hard to state just what the mar- 
ket is on tankage because there is so 
little trading being done. Ground tank- 
age last sold at $3.35 and 10c and un- 
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ground at $3.25 and 10c, f.o.b. New 
York, and at $3.10 and 10c f.o.b. Penn- 
sylvania shipping points. 

Japanese sardine meal is fairly firm 
in price with a limited amount of trad- 
ing being done. 

Raw bone meal is lower in price and 
even at the lower price, it is hard to do 
business. 


TALLOW FUTURE TRADING 
Tallow transactions at New York: 


SATURDAY, SEPTEMBER 11, 1937. 


High. Low. Close. 
September ........... sees —— 7.15b 
CE stdeeccncoees 7.10@7.45 
November .........-. 7.15n 
December .....ccces- 7.00@7.28 
January ......... cece 7.10@7.28 
POE. scenseececess 7.10@7.25 


MONDAY, SEPTEMBER 13, 1937. 


September ..... ecccce ° 5b 
SNEED cncceceseseces ° 7.10@7.40 
November ........... ° 5n 
ON ae 7.00@7.27 
GEE évcccconeeses Oe. 
PE exe seecseece 7.00@7.25 


TUESDAY, SEPTEMBER 14, 1937. 


September ........... 7.15b 
 eccecbedncees 7.00@7.40 
ee 15b 
December ........... 7.10@7.30 
eee 7.00@7.30 
DOE évcccdadcccce 7.05@7.25 


WEDNESDAY, SEPTEMBER 15, 1937. 


September ........... 7.15b 
GORERSE .ccccccccccece 7.00@7.40 
November ...... ceecce 7.15n 
DET vceivtecados 7.20@7.85 
DT eecuscaeceses 7.20@7.30 
PERSE cecececccces 7.20@7.30 


THURSDAY, SEPTEMBER 16, 1937. 





September .. 7.10b 
October P 7.10@7.40 
November 7.15n 
December 7.10@7.80 
January .. 7.15@7.25 
February . 7.15@7.30 


FRIDAY, SEPTEMBER 17, 1987. 





ree 7.10 
WORE cccccccoves 7.25@7.35 
Key: n, nominal; b, bid; t, traded. 
(Loose, basis Chicago.) 

Per Ib. 
ee @ 
Prime PRCHETO tallow... .cccccccccccece 7%@ 7% 
We © GI, BOT EL.B.cccccccccccececs 64%4@ 65% 
ES Setnct<ccnectiakdeveoredbade 6%@ 6% 
Se We MOND... cccccccvoccccse @ 8% 
A-White grease, 4% acid............... @ 7% 
B-White grease, maximum 5% acid..... 6%@ 7 
Yellow grease, 16-20 f.f.a...........000. @ 6% 
Se le UF Bios cccccccccescesee 5%@ 5% 





ANIMAL OILS 


(Basis Chicago.) 





h 

Ww 18 
Abbess CeGeneh see eedneeeelesas 12% 
Dt Te Mcenencdavesevceseecdceceeses 12% 

CDS eb acreneetnecacedsceunbedes-ctes 12 
eK hbbanakteébad dekindeeeceas sone 11% 
PC Aanb-b0esob4060ssketscereserss¥c 11% 

PEE 600cabeucnceecectestess voces 11 
cr tevenncednddeset cenaxecdna’ 17% 
Ey PL. 6.500600660600000060%0¢006000 12% 
i cLesteadcenanaeeceegnetenes 12% 
Sect con cub hdwdenbedbetaebot 12% 

Sy BP Re eeedeecccsiwseseoccciesesades 12 
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STORY OF MARGARINE 


Margarine was the subject of a first 
prize essay by Seymour V. Pedersen, an 
arts junior in the University of Minne- 
sota, presented in the Minnesota book- 
store editorial contest. Title of the essay 
was “A Defense of Margarine,” and 
rights to publication were secured from 
the author by the National Association 
of Margarine Manufacturers, which is- 
sued it in bulletin form. 


The author reviews limitations which 
have been placed against margarine for 
a period of years, and points out that 
“at the present time the commerce in 
oleomargarine is cluttered with statu- 
tory handicaps.” After enumerating 
various federal and state handicaps in 
the form of taxes, he says: 


“The purpose of these taxes is quite 
simply protection of the dairy industry. 
It is an exceptional privilege to be so 
sheltered, for margarine is the only food 
commodity of importance so taxed. That 
should be special treatment enough for 
the butter interests. But unable to fit 
an ancient industry into a modern 
period, they shriek for additional pam- 
pering.” 

Appended are a list of margarine bills 
introduced in the 1937 session of Con- 
gress; summaries outlining reasons for 
taxes on margarine in the original act 
of 1886; footnotes covering reasons why 
margarine and butter are interchange- 
able in diets; propaganda against mar- 
garine; vitamins in butters and margar- 
ine; pretexts for unfair margarine 
legislation; margarine consumed by the 
poor; margarine and the dairy industry; 
margarine on a domestic fats and oils 
basis; state and federal food laws mak- 
ing margarine tax laws unnecessary; 
and a bibliography of books and periodi- 
cals containing oleomargarine discus- 
sions. 





SOUTHERN MARKETS 
New Orleans. 


(Special Wire to The National Provisioner.) 


New Orleans, La., Sept. 17, 1937~ 
Cotton oil futures were steady in nar. 
row range, with frequent reactions due 
to changing weather and foreign war 
conditions. Crude steady at 6c lb. bid; 
6%c asked, f.o.b. mills, all directions, 
Bleachable offerings were light with 
fair demand. Soapstock production was 
augmented by off crude, with price de- 
clining. Mills in this section were buy- 
ing seed sparingly, awaiting better 
quality and more stabilized markets. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, September 17, 1937.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $21.50. Prime cottonseed oil 
5% @6c. 





MEXICAN COTTONSEED OIL 


Mexican production of cottonseed oil 
increased 43 per cent in 1936 compared 
to 1933, according to a report to the De- 
partment of Commerce from the office 
of the American commercial attache, 
Mexico City. Although no figures for 
the 1987 cotton crop are yet available, it 
is estimated locally that the yield will 
be 320,000 bales which will be less than 
last year’s production when the crop 
was 372,000 bales, the report stated. 
Estimated production of cottonseed oil 
for this year was placed at 19,000 metric 
tons compared to last year’s production 
of 22,000 metric tons, of which approxi- 
mately 7 per cent was exported to the 
United States, according to the report. 





COTTONSEED PRODUCTS PRODUCED AND CONSUMED 
For one month ended August 31, 1937 and 1936, as reported by Department of 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS) 


Commerce: 
Received at mills* 
Aug. 1 to Aug. 31, 
1937. 1936. 
OD ct ceendeeaesiveewn 380,728 252,289 
See 31,3 296 
CEE Ktecevresceciceesecsast 48,713 39,827 
IIL Veriton aad niet anasangcnaval alee 41,071 32,766 
DL txcdniestencetenee -- 36,422 51,197 
EE, Risa cnedecesvesvesrceccaa 210,676 80,475 
AE ether states. .ccccccccccccce 2,48) 19,728 


Crushed On —s at mills 
Aug. 1 to Aug. 31, ug. 31, 
1937. 1936. 1937. 1936, 
179,272 102,644 241,239 171,571 
17,285 11, 14,372 17,310 
23,744 17,471 27,315 4,233 
15,301 10,913 25,959 23,527 
22,153 14,330 22,385 38,903 
90,930 42,956 140,040 47,395 
9,859 5,271 11,168 20,208 


*Includes seed destroyed at mills but not 39,783 tons and 21,926 tons on hand Aug. 1 nor 9,601 tons 
and 2,628 tons reshipped for 1937 and 1936 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 
On hand Produced Aug. 1 Shipped out Aug. On hand 





Season. August 1. to Aug. 31. 1 to Aug. 31. Aug. 31. 
OE MR aici sccines 1937-88 *9,684,412 51,812,215 38,103,440 31,112,048 
(pounds) .... -1936-37 19,191,508 29,843,939 23,113,070 26,644,750 
Refined oil -1937-88 440,947,270  **28,115,856 Ra $342,350,474 
(pound .1936-37 818,873,305 20,498,710 sss cence 238,001,649 
Cake and meal 1937-88 41,084 442 85,826 33,700 
cn oso 1936-37 65,053 46,418 67,026 44,445 
rea vals ciiaceveowars 937-38 43,328 48,738 48,379 43,687 
lea goa 936-37 23;893 27,426 27,084 24,235 
IE fi inccctdnetscudecccedaace 1937-88 ; 88,998 22/235 77,606 
(running bales) ..........--.0.0. 1936-37 43,819 "080 29,139 86,760 
oe occ ccncaascacd ...1937-38 1,818 1,082 7717 2,073 
SE MED cc cvcccecsvcseus . -1936-37 88 226 68 * 
Grabbots, motes, etc.......... eager 7,284 1,702 2,008 6,97 
UNO Sicecccccvevancesce 1936-37 2'991 818 1,608 2,201 


*Includes 3,537,634 and 4,238,255 Ibs. held by refining and manufacturing establishments and 3,589,480 
and 10,607,720 Ibs. in transit to refiners and consumers August 1, 1937 and August 81, 1937, respectively. 


tIncludes 13,216,638 and 11,349,469 Ibs. held by refiners, brokers, agents, and warehousemen at places 


other than refineries and manufacturing establishments and 8,134,478 and 4,031,615 Ibs 


. in transit to 


manufacturers of lard substitute, oleomargarine, soap, etc. August 1, 1937 and August 31, 1937, respec 


tively. 
**Produced from 30,037,878 Ibs. of crude oil. 
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RADE in the cottonseed oil futures 

market was active during the past 
week and outside interest appeared to 
be increasing. Low price levels have 
attracted considerable speculative buy- 
ing recently, but on the bulges the mar- 
ket is meeting hedge selling against the 
moving new crop. Hedging differential 
of about 160 points between crude and 
March futures indicates a profitable 
operation for the refiner. As a result 
the market probably will be called upon 
to take quite a little oil on a scale up- 
wards. 

Extent of buying power will depend 

upon the competitive relation of cotton 
oil to other oils and between cotton oil 
and lard. At the present time the com- 
petitive relation of cotton oil to foreign 
oils is satisfactory and there has been 
quite an improvement in cotton oil dis- 
tribution during the past week. The 
lard market has continued to widen its 
premium over oil. October lard at mid- 
week showed about 330 over October 
oil, which should improve the competi- 
tive position of shortening in regard to 
lard. 
. The outlook for liberal distribution of 
oil in the near future, coupled with a 
large August consumption and renewed 
fears of inflationary developments in 
Washington, served to give the market 
a firmer undertone. 

The market, after dipping into new 
low ground for the season under liquida- 
tion inspired by weakness in securities 
and commodities, recovered about 30 
points from the extreme lows. There 
was a better character of absorption 
and outside buying followed the upturn 
better than it has of late. Profit taking 
and hedge pressure, however, served to 
slow the recovery. Clearing weather 
conditions in the South, it is believed, 
may increase movement of oil and bring 
about more pressure from new crop 
supplies. 


Uncertainty Over Orient 


The Oriental situation continues un- 
settled and there has been some appre- 
hension as to its effect on movement of 
oils to the United States and Europe. 

There were definite indications that 
the domestic market had dropped to a 
level too low for importation of South- 
ern hemisphere cottonseed oil. 

In fact, it was authoritatively stated 
that Europe was paying more for South- 
ern hemisphere cotton oil than was ob- 
tainable in the States. If domestic cot- 
ton oil drops much farther there may be 
possibility of exports from the United 
States to Europe. 

These conditions served to offset cur- 
rently the influence of large prospective 
supplies. There is also the possibility 
that the huge cotton crop might be re- 


Week Ending September 18, 1937 





duced by an early frost. The market 
appears to have reached more debatable 
ground. Speculators were less disposed 
to press cotton oil around the 7%c level. 
At the same time it was pointed out 
that new outlets will be necessary to 
cut down the surplus over requirements. 

Consumption of cotton oil in August 
totaled 316,781 bbls. against 253,426 
bbls. in August, 1936. Visible supply at 
the beginning of September was 1,100,- 
500 bbls, against 776,600 bbls. at the 
same time in 1936. Imports of foreign 
cottonseed oil during August totaled 
28,735 bbls., materially smaller than in 
any month of the previous six months 
and the 36,211 bbls. received in August, 
1936. 

COCOANUT OIL.—The market was 
firmer at New York at 4%c and on the 
Pacific coast at 4%4c. There were fur- 
ther offerings reported at these levels. 
There was no pressure of copra, in spite 
of reports of large stocks on the Islands, 
and this seems to have helped the mar- 
ket for oil. 

CORN OIL.—The market was 
steadier at New York with sales re- 
ported at 6%c, supposedly resales. 
There were no additional offerings at 
that level. 

SOYA BEAN OIL.—The market was 
steady but quiet at New York, Buyers 
were interested at 6c and sellers were 
asking 6%c. This was considered too 
high compared to other oils. 

PALM OIL.—Demand has _ been 
rather quiet at New York and offerings 
appeared to be a little larger. Nigre 
for shipment was quoted at 4%ec and 
12% per cent at 4c. Sumatra oil for 
shipment was around the 4c level. 

PALM KERNEL OIL.—Demand was 
slow at New York. The market was 
quoted at 4%c which was too high to 
attract buyers. 

OLIVE OIL FOOTS.—The market at 
New York was without noticeable 
change. Nearby was quoted at 10c and 
new crop as low as 9%4c. 

PEANUT OIL.—The market was 
quiet. In the absence of new drop offer- 
ings it was reported as purely nominal. 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted on Septem- 
ber 15 at 6.12% bid, 6.25 asked; Texas 
6.00 nominal at common points, Dallas 
6.12% nominal. 


Market transactions at New York: 


Friday, September 10, 1937 
—Range— —Closing 





Sales. High. Low. Bid. Asked. 
Sept. . 4 756 755 750 a 760 
Oct. . 386 750 741 #£«°'742 a trad 
5 ccs Sooke Geen 740 a nom 
Dec. . 838 750 743 £744 a trad 
Jan. . 20 746 744 744 a 746 
a bees 745 a nom 


Mar... 57 758 750 £1751 a trad 
Po ee 765 a nom 
Saturday, September 11, 1937 
ee eee 745 a 754 
Oct. . 9 740 7385 7386 a 737 
TRG 45 Aceves” Seeeeey Gon 737 a nom 
Dec. . 15 746 17386 736 a 37tr 
Jan. . 38 740 740 740 a trad 
, .« okse. sce, sects) Cee 
Mar.. 63 754 747 1«'748 a trad 
Sere ee ee 
Monday, September 13, 1937 
Sept.. 16 753 745 17382 a 742 
Oct. . 18 785 724 725 a T27 
Cg os eae 725 a nom 
Dec. . 29 735 1724 ‘1725 a trad 
Jan. . 12 785 725 T27 a 728 
a ere re 728 a nom 
Mar. . 82 747 783 734 a trad 
Mes eee 6S 735 a nom 
Tuesday, September 14, 1937 
Sept... 11 757 752 745 a 755 
Oct. . 18 7388 781 £788 a trad 
ON. « Scka> “eme ous 738 a nom 
Dec. . 31 7388 784 #£=°'787 a trad 
Jan. . 4 740 7386 739 a 740 
Es 6 este dean cae 740 a nom 
Mar.. 88 747 741 747 a trad 
BGR, 6 sacs ae een” eee 
Wednesday, September 15, 1937 
Sept. . 8 746 736 736 a 37tr 
Oct. . 16 51 742 #£(‘'750 a trad 
WO. cin ‘each eee 750 a nom 
Dec. . 48 755 747 ‘752 a 768 
Jan, . 16 755 752 ‘1753 a 755 
WOR 6 Site ots) vdeuw ee 
Mar.. 98 762 754 £1760 a trad 
BOE: 6 tka saew “Saee 760 a nom 
Thursday, September 16, 1937 
Ot... FE TH Tea Te 
Dec. ..... 7490 T30 T44 a 746 
dam... TO TH Te oe 
Mar...... 758 747 ‘758 a trad 
May ..... TS TS Test @ 70 


(See page 47 for later markets.) 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


For twelve months ended July 31, 
1937 and 1936, as reported by the U. S. 
Department of Commerce: 

Exports: 

1937. 1936. 


OU. epee, TGs sic ecscces 


403,223 
Oil, refined, Ibs.......... 2,906,145 3,129,179 
10,505 


Cake and meal, tons..... 4,4 4 

Linters, running bales... 270,400 240,708 
Imports: 

Oil, crude, Ibs.........0. 24,259,245 13,514,808 

Oil, refined, Ibs......... 185,813,667 121,890,460 

Cake and meal, tons..... 29,564 8,272 

Linters, bales. ...ccccsece i ee 


Watch “Wanted” page for Bargains. 
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Chicago 


PACKER HIDES.—Packer hide mar- 
ket is still at a standstill, so far as 
trading in any volume is concerned. 
Packers still quote their last trading 
prices, but bids basis 16c for light na- 
tive cows and \c less for branded cows, 
which were available last week, have 
not been renewed. 


The only activity reported was the 
movement of a quantity of light native 
cows direct for export to Japan by two 
big packers. Exact details have not 
been disclosed, pending completion of 
the movement, but the quantity is gen- 
erally thought to have been around 
12,000 hides so far, with prices ranging 
17¢ to a shade better than 17%c. Due 
to the special features involved, these 
transactions have had very little effect 
on the market in general. 

The hide futures market was erratic 
and lower, in sympathy with other com- 
modity futures and security markets 
during the period. Quotations at pres- 
ent are about “4c under last week, or 
around a 15%c basis for light cows, this 
price being 2c under packers’ last sales 
over a month back. Speculative holders 
have moved most of their re-sale offer- 
ings and packers have felt that tanners 
would have to come into the market 
soon. However, leather business, espe- 
cially on new bookings, is reported very 
slow at prices nearly in line with raw 
stock values. 

Receipts of cattle at the seven west- 
ern markets for the first four days this 
week were 170,000 head, compared with 
137,000 a week ago and 198,000 for 
same period last year. Actual slaughter 
figures will probably run considerably 
lighter, due to the inclusion of feeder 
cattle in these receipts figures, as an 
increasing number of cattle are being 
returned to farms. 

Meanwhile, quotations on hides in ad- 
joining price table are only nominal, 
based on last trading prices, with last 
reported bids around Ic less on steers 
and 1%c lower on cows. 


OUTSIDE SMALL PACKER 
HIDES.—There appears to be very lit- 
tle interest in outside small packer hides 
at the moment, and while choice lots of 
light average stock of known take-off 
were salable previous week at 15c, tan- 
ners’ ideas at present are 14%@14%c, 
with bids lacking. Holders usually ask 
15c, selected, del’d Chicago, brands %4c 
less. Chicago take-off only nominal 
around 15@15%4c. 

PACIFIC COAST.—Last trading 
prices of 17%c for July steers and 16c 
for cows, flat, f.o.b. shipping points, are 
no longer a market criterion in the 
Coast market. Trading is awaited to 


establish values. 


FOREIGN WET SALTED HIDES. 
—Trade was light in South American 
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FIIDES ano SKINS 


-EKLY MARKET REVIEW 


market, with prices tending a shade 
easier. One lot of 2,500 LaPlatas sold 
early at 100 pesos, equal to 16%gc, c.i.f. 
New York, steady with 4,000 LaBlancas 
previously reported at close of last week. 
A small lot of 1,000 Gualeguaychu re- 
ject steers sold at 94 pesos or 15%c, 
price being %4c down from last week. 
Later 1,000 Gualeguaychu standard 
steers sold at 99 pesos or 16c, down “ec. 


COUNTRY HIDES.—Prices for 
country hides are for the most part 
only nominal, with trade still about at 
a standstill. Holdings of hides at in- 
terior points are generally light and 
dealers are unable to sell tanner selec- 
tions at present levels and replace their 
holdings without entailing a loss. Fur- 
thermore, most holders feel that the 
country market has discounted lower 
levels in the packer market and that 
prices may not ease off much more, and 
they are inclined to hold hides except in 
case of distress lots. Untrimmed all- 
weights quoted around 12%c, nom., se- 
lected, del’d Chicago; buyers’ ideas not 
over 12c and 12%c asked. Heavy steers 
and cows 11%@12c nom., trimmed, for 
offerings running mostly cows. Trimmed 
buff weights dull and nominally around 
12%c. Trimmed extremes 14%c asked, 
with 14@14%c apparently buyers’ ideas 
of top. Bulls and glues around 10c, nom. 
All-weight branded hides 11@11%c, 
nom. 

CALFSKINS.—Last trading in 
packer calfskins, couple weeks back, 
was the sale by one packer of July lights 
under 9% Ib. at 23c; same packer moved 
most of July northern heavies 9144/15 lb. 
earlier at 27c, with Detroit, Cleveland 
and Evansville heavies at 27%4c. Other 
packers holding Julys, and all holding 
August production, with above prices 
asked and bid of 21c reported for lights; 
market dull. 


One collector sold a car Chicago city 
8/10 lb. calfskins at close of last week 
at 19c, the bid price, being a cent down 
from last sale several weeks back. An- 
other car also sold this week at 19c. An- 
other collector moved 5,000 city 10/15 
lb. calf later at 19%4c, or %e down from 
last week, and another car offered at 
same basis. Outside cities, 8/15 Ib., 
quoted around 19¢c nom.; mixed city and 
country lots 17@17%c; straight coun- 
tries 14% @15e flat. One lot of 12,000 
Chicago city light calf and deacons sold 
at $1.25, the bid price. 

KIPSKINS.—Packer kipskins are in 
good position, three packers having 
moved their August production and 
fourth packer most of August kips pre- 
vious week, basis 19c for northern na- 
tives, 17%c for northern over-weights, 
southerns a cent less; branded, 16%4c. 

Chicago city kipskins are offered at 
17c, or %c off, with bids lacking; bid- 
ding 15%c for over-weights, with 16c 
last paid. Outside cities quoted around 








16%c, nom.; mixed cities and countries 
about 15%c; straight countries about 
14¢ flat. 

Packer August regular slunks offered 
at $1.10, steady with last trading price 
for Julys. 


HORSEHIDES.—Market sstill slow 
and inclined to easiness on horsehides, 
Choice city renderers, with full manes 
and tails, quoted $5.00@5.25, selected, 
f.o.b, nearby sections; ordinary trimmed 
renderers $4.75@4.85, del’d Chicago; 
mixed city and country lots $4.25@4.40, 
Chicago. 


SHEEPSKINS.—Dry pelts quoted 
24@25c nom., del’d Chicago. Packer 
shearlings quoted steady at $1.25@1.35 
for No. 1’s, $1.15 for No. 2’s and 85¢ 
for No. 3’s. One packer reports a car 
this week at the top figure for No. 1’s 
and steady prices for the other descrip- 
tions. Market appears rather easy on 
pickled skins, with offerings of Septem- 
ber skins at $8.00 not attracting much 
attention; some ask up to $8.25 for 
straight run of packer lamb but the few 
bids reported in a small way have been 
under the $8.00 asking price. Packer 
lamb pelts quoted around $2.02% per 
cwt., live lamb, reported recently paid to 
outside packer for first half Sept. pro- 
duction; some range market 2'%c either 
way, nominally. 


New York 


PACKER HIDES.—tThe eastern 
market is still at a standstill, awaiting 
some trading to clarify prices in the 
Chicago market. Last reported trading 
was a few August native steers at 
19%c. Most of August production still 
held, also prior months by one killer. 


CALFSKINS.—The only trading re- 
ported this week was a car collectors’ 
7-9’s at $2.00, or a decline of 10c, and 
also 5,000 packer 7-9’s at $2.25, about 
the usual spread in price. Collectors’ 
4-5’s quoted nominally around $1.20@ 
1.25; 5-7’s last sold at $1.62%; 9-12’s 
quoted $3.00@3.10 nom. Packer calf 
nominally 15@25c over collector take- 
off; trading awaited to establish prices. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Sept. 11, 1937—No session. 

Monday, Sept. 13, 1937—Close: Sept. 
15.15 n; Dec. 15.46 sale; Mar. 15.80 
sale; June 16.12 n; Sept. (1938) 16.44 
n; sales 122 lots. Closing 42@49 lower. 

Tuesday, Sept. 14, 1937—Close: Sept. 
15.35@15.50; Dec. 15.75 sale; Mar. 
16.08 sale; June 16.41@16.49; Sept. 
(1938) 16.71 n; sales 43 lots. Closing 
20@29 higher. 

Wednesday, Sept. 15, 1937—Close: 
Sept. 15.29 n; Dec. 15.64@15.65; Mar. 
16.01 sale; June 16.33 n; Sept. (1938) 
16.63 n; sales 42 lots. Closing 6@11 


lower. 

Thursday, Sept. 16, 1937—Close: 
Sept. 15.32 b; Dec. 15.69 sale; Mar. 
16.05 sale; June 16.37 n; Sept. (1938) 
16.68 n; sales 63 lots. Closing 3@5 
higher. 
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Friday, Sept. 17, 1937—Close: Sept. 
15.25@15.34; Dec. 15.57@15.62; Mar. 
15.93 sale; June 16.25 n; Sept. (1938) 
16.55 n; sales 60 lots. Closing 7@15 
lower; 30 sales. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Sept. 11, 1937, were 2,878,- 
000 Ibs.; previous week 4,257,000 lbs.; 
same week last year, 3,761,000 lbs.; 
from January 1 to Sept. 11, this year, 
175,335,000 lbs.; same period a year ago, 
149,441,000. 

Shipments of hides from Chicago for 
the week ended Sept. 11, 1937, were 
3,399,000 Ibs.; previous week, 4,523,000 
lbs.; same week last year, 3,995,000 lbs.; 
from January 1 to Sept. 11 this year, 
182,900,000 Ibs.; same period a year 
ago, 147,057,000 lbs. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Sept. 17, 1937, with 
comparisons: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Sept. 17. week. 1936. 
Spr. nat. 

a @19%n @19%n 15 @15%n 
Hvy. nat 

Sa @19% @19% @15 
Hvy. Tex 

ree @19% @19% @15 
Hvy. butt brnd’d 

eae @19% @19% @15 
~—. Col 

baab see @19 @19 @14% 
E a“. Tight Tex. 

“ESAS @17% @17™% @11% 
Brnd’d cows.. @17% @17% @11% 
Hvy. nat. cows @18% @18% 13%@14 
Lt. nat. cows. @17% @17% 12 
Nat. bulls.... @14%4 @14% 10 @10% 
Brnd’d bulls. . @13% @13% 9 @ 9% 
Calfskins ....28 @27ax 23 @27ax 20 @21% 
Kips, nat..... @19 @19 @16% 
Kips, ov-wt... @17% @17% @15 
Kips, brnd’d.. @16% @16% @13% 
Slunks, reg... @1.10ax @1.10n @1.02% 
Slunks, hris.. . @45 @45 35 @40 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts..144%@15% 14%@15% 11 @11% 


Branded ..... 14 @15 14 @15 10% @11 
Nat. bulls....12 @12% 12 @12% @ 9 
Brnd’d bulls..11 @11% 11 @11% @ 8 
Calfskins ....19 @19% 19 @20 174% @17} 
are @1i7ax @17%axl4% @14%, 


Slunks, reg...95 @1.00n 95 @1.00n 80 @90n_ 
Slunks, hris..35 @40n 35 @40n 20 @25n 


COUNTRY HIDES. 


Hvy. steers...11%@12 @12n 8%,@ 8% 
Hvy. cows....11%@12 @12n 8144@ 8% 
SS @12% 12%@12% @ 9% 
Extremes ....14 @14% 14 @14 1% @10% 
eee @10n 10 @10% 6%@ 7 
cel -.14%@15 15 @15% 12%@13 


Pa ee is @i4 14 @14% 11%@11% 
Light calf.....85 @1.00n 85 @1.00n 80 @95n 
Deacons ......85 @1.00n 85 @1.00n 80 @95n 


Slunks, reg...70 @80n 70 @80n 60 @T5n 
Slunks, hris..15 @25n 15 @25n 10 @l15n 
Horsehides ..4.25@5.25 4.25@5.25 3.10@3.75 
SHEEPSKINS. 

NE Sa ‘nace gelatin’ RanNoee esas Ouameenaks 
Sml. pkr 

EID niaso: aie ack obi! aSipiatnguie de Metemaeaeers 
Pkr. shearlgs.1.25@1.35 1.25@1.35 1.00@1.05 
Dry pelts... .. 24 @25n 24 @25n 18 @19 


HULL OIL MARKETS 


Hull, England, September 15, 1937.— 
refined oil, 25s6d. Egyptian crude cot- 
tonseed oil, 22s6d. 


Week Ending September 18, 1937 


WEEK'S CLOSING MARKETS 


FRIDAY'S CLOSINGS 


Provisions 


Hog products were strong during lat- 
ter part of week on further covering in 
lard, lifting of hedges and with Septem- 
ber corn going to new season’s highs 
above $1.16 a bushel. Cash trade was 
satisfactory; hog receipts fair and 
prices were easier. Top on hogs at Chi- 
cago, $12.60. 


Cottonseed Oil 


Cotton oil was quiet and barely steady 
during latter part of week with new 
lows in cotton offsetting firmness in 
lard. Cash demand fairly good; Texas 
crude, 5%c sales; Southeast and Valley, 
6%ce sales. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Oct. 7.38; Dec. 7.40; Mar. 7.49@7.50; 
May 7.54@7.55. Tone steady. Sales 94 
lots. 


Tallow 
Tallow, extra 7%c lb. f.o.b. 


Stearine 


Stearine, 9c. 


Friday's Lard Markets 


New York, Sept. 17, 1937.—Prices are 
for export. Lard, prime Western, $11.80 
@11.90; middle Western, $11.80@11.90; 
city, 11%c; refined Continent 12%c; 
South American, 12%c; Brazil kegs, 
13c; compound, 10%c in carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, September 16, 1937—Gen- 
eral provision market steady and firm; 
fair demand for A. C. hams and improv- 
ing demand for pure lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 106s; hams, long cut, unquoted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 84s; Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 95s; Canadian Cumber- 
lands, 81s; spot lard, 65s 6d. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
September 1, 1937, with comparisons: 


Sept. 1 Sept. 1, 5-yr. 

1937 1936. Sep. av 

M Ibs. M Ibs M Ibs 
WORRIED 0:66.05: 606 cescceen 8,235 16,413 9,108 
PROP OO 2,308 3,819 2,064 
DD. ce Ncccemeneuaa 4,792 3,733 3,928 
MEE havadeateewvevewee 12,224 12,698 8,829 
DE sieensbosecaees 12,314 7,989 6,022 
ee 10,173 5,010 4,508 
Miscellaneous .......... 13.713 15.826 10.451 
WE -senccusaeeas ane 63,759 65,488 44,910 


ana ID 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from At- 
lantic and Gulf ports: 

Week Week Nov. 


ended ended 1936 ic 
Sept. nay Sens. 12, Sept. 11, 


1936. 1937. 

oon 
To bbls. bbls. bbls. 
Se TS  ckckeew Gasks ““xbses 10 
GEE cacdcccatqevaees~ sachs, | '-seo¥e 266 
WEES BUD cvcccccncsss pice spese "teens 
WE ccccwcdtesexente: seen " leasau 276 


BACON AND HAM. 





United Kingdom ......... 222 332 95,240 
CORO .cccconsscceceaee etece 70 88 
TEU DE cicciewse ccna <a000 "$008 220 
De Bre A. TD vicccasee weeed 600% 20 
CEG CNEEES: ccencvcson ssees -a0ees 4 
GE  nwisccsdeeus pen wees 222 402 95,572 
LARD 

M Ibs Mibs_~ M Ibs 

United Kingdom ......... 574 192 80,891 
COTES ececiccesicceccts 319 1722, 666 
Sth and Oth, Americn..... wecce coves 1,366 
Se WE ec ccthccdew whos ocne Se 
B. TH. A. CORMOS...ceccces race eens 137 
Other Countries .......... sens) | ‘gece 8 
DE 0.00 5000s200005s00004 893 364 89,759 


TOTAL EXPORTS BY PORTS 





Bacon and 
Pork, Hams, Lard 
From bbls. M lbs. M Ibs. 
New York ... 66 “weelne 222 320 
TORE sccccveseveseuse “execs “eeane 573 
. ss. aaa ee 2 893 
Previous Week . os wakes 425 1,585 
BD WOGRE GOR. ocsvccccecess seuss 895 660 
eS re 402 364 

SUMMARY NOV. 1, 1936 TO SEPT. 11, 1937 

1936 to 1935 to 
ns 1936. 
eS eee rer rrr ee 241 
Bacon and Hams, M Ibs......... 95,572 73,836 
EMG, TE TAG, oiciccncngesncctesees 89,759 87,424 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 
Liverpool for the week of September 2, 
1937, with comparisons, were quoted as 
follows: 

Sept. 2, Aug. 25, Sept. 2, 

1937. 1937 1936. 
American green bellies. Nominal Nominal $17.30 
Danish Wiltshire sides. .$22.16 $22.25 22.47 
Canadian green sides.... 20.94 21.02 20.56 


American short cut green 
SE watscdincnsckuwes 23.64 23.99 19.72 


American refined lard... 14.02 14.14 13.67 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to September 17, 1937: 
To the United Kingdom, 62,097 quar- 
ters; to the Continent, 67,895. Last week 
to United Kingdom, 95,874 quarters; 
to the Continent, 42,031. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
Sept. 17, 1937 totaled 541,582 Ibs. of lard 
and 57,000 lbs. of bacon. 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
rine native steers— Sept. 15,1937. 
- 600 26 27 


-1000 
Heifers, good, 400-600. . 
i Ee cvencesec ce 
Hind quarters, choice.... 
Fore quarters, choice..... 


Steer loins, prime 
Steer loins, No. 1 
Steer loins, No. 2........ 
Steer short loins, prime.. 
Steer short loins, No. 1... 
Steer short loins, No. 2... 
Steer loin ends (hips).... 
Steer loin ends, No. 2.... 
Cow loins 


Cow loins ends (hips) 
Steer ribs, prime 
Steer ribs, No. 
Steer ribs, No. 
Cow ribs, No. 
Cow ribs, No 

Steer rounds, prime 
Steer rounds, No. 1 
Steer rounds, No. 2...... 
Steer chucks, prime 
Steer chucks, No. 1 
Steer chucks, No. 2 
Cow rounds 
Cow chucks 
DeOSP PERUD ccccccccccce 
Medium plates 
Briskets, No. 1 







1. 


Fore shanks 
Hind shanks ............ 
Strip loins, No. 1, bnis... 
Strip loins, No. 2........ 
Sirloin butts, No. 1 
Sirloin butts, No. 2...... 
Beef tenderloins, No. 1.. 
Beef tenderloins, No. 2.. 
Rump butts 
Flank steaks ............ 
Shoulder clods .......... 
Hanging tenderloins .... 
Insides, green, 6@8 Ibs.. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


Beef Products 


petee St Di Pusctecses 


tl : 
Sweetbreads .. 
Ox-tail, per Ib. 
Fresh tripe, plain 
Fresh tripe, H. C 
Livers 





Veal 

Choice carcass .......... 20 

COG CRTERES 220. cccccces 15 

Good saddles ............ 22 

EEE cwyadadveteedn 14 

Medium racks ........... 10 
Veal Products 


Brains, each 
Sweetbreads 
Calf livers 






Choice fores 
Medium fores ........... 
Lamb fries, per Ib....... 
Lamb tongues, per Ib.... 
Lamb kidneys, per Ib.... 


Mutton 


PD sccertesness 
DEED ccvovecedsoase 
Heavy saddles .......... 
Light saddles ........... 
MED vcs densccsos 
Me ess ccceeccee 
ED dewescesueca’ 
Mutton loins ............ 
Mutton stew ............ 
Sheep tongues, per Ib.... 
Sheep heads, each........ 
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Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av. 
PHD, esecececeteoscvee 
Skinned shoulders ....... 
DEE weeccccevecse 
GORE FEUD cccccccsccccve 
errr 
Mestem BUtte ...cccccccee 
Boneless butts, cellar 


i ME cecércence ee 
DE sacccécccececesece 
EE aixadacaétnssoeeeeee 
PE SD catcceaseuees 
BE MD ccscecvececese 
Blade bones ............. 
ME ccnccastetwaeee 
Kidneys, per lb.......... 
DD cgectwsas cnekeaces 
EE pisinnc4eeddeeeeres 
EE Gccvencevessees sens 
Bmewts ..cscccese 
OS Re 
Chitterlings 





DRY SALT MEATS 


Clear bellies, 14@16 lbs 
Clear bellies, 18@20 Ibs...........0+.- 
Rib bellies, 25@30 Ibs...........ee0. 
Fat backs, 10@12 Ibs 
Fat backs, 14@16 lbs 
Regular plates 
Jowl butts 


pape 

standard reg. hams, 14@16 lbs., 
Picnics, 4@8 lbs., short shanks, "plain. . 
Picnics, 4@8 lbs., long shank, plain.. 
Fancy bacon, 6@8 Ibs. " ag = paper. ‘Sua 83% 
Standard bacon, 6@8 1 lain @30 


No. 1 beef sets, «hy 


Insides, 8@12 Ibs.......ccccccccccces 

Gee, Bee TG. cc cccnccccccccseecs 

PEs CUE BBs cccccccccceveseccs 25 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, 
Cooked picnics, skinned, fatted 


BARRELED PORK AND BEEF 


BGS DEE, CE. nc cdcccscccenceesées 
Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back =. bs hn. 50 pieces 
Clear plate pork, 25 to 

BORD PETE ccccccccccccccesce 


Extra plate beef, 200-lb. bbl 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 
Lamb tongue, short cut, *200- Ib. bbl 
Regular tripe, BIO-M.. BRE... -cccccccccccese 


Honeycomb tripe, 200-Ib 


. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


LARD 


Prime steam, cash, Bd. trade 
Prime steam, loose, Bd. trade 
Refined lard, tierces, f.o.b. Chgo... 
Kettle rend., tierces, f.o.b. Chgo... 

TOs. GHOTRES ccccccsscceccccess 
Neutral, tierces, f.o.b. Chicago 
Compound, veg., tierces, c.a.f...... 


OLEO OIL AND mene 'e* 


Matew GBte GB... cccccccccccesccccesecene 
Pe A ONO Gv ccesccccccccccccese 
Prime oleo stearine, edible 


VEGETABLE OILS 


Gryte cottonseed oil, 4 tanks, f.o.b. 
Valley points, prompt............... 
White _ou in bbls. » f.0.b. Chgo.. 
TW, GEE wececceneeeseccseses 
Soap stock, 50% f.f.a. f.o.b. mills 
Soya bean oil, f.o.b. mills.............. 
Corn oil, in tanks, f.o.b. mills 
Cocoanut oil, sellers’ tanks, f.o0.b. coast. 
Refined in bbls., f.o.b. Chicago no 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 
White domestic vegetable margarine.... 
White animal fat margarine, in 1 Ib. 
cartons, rolls or prints......... 


Nut, 1-lb. cartons......... 
Puff paste (water churned 


(milk churned) .........scccsscceeee ; 
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WHOLESALE SMOKED MEATS 
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DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 











Pork sausage, in 1-lb. carton.......... @31 
Country style sausage, fresh in link.... 26Y 
Country style sausage, fresh in bulk.... 23: 
Country style suusage, smoked.......... 28 
Frankfurters, in sheep casings.......... 25 
Frankfurters, in hog casings........... 23% 
Bologna in beef bungs, choive.......... 1914 
Bologna in beef middles, choice........ 19% 
Liver sausage in beef rounds........... 18 
Liver sausage in hog bungs............. 20: 
Smoked liver sausage in hog bungs..... 2) 
EE OE Oa 21 
New England luncheon specialty....... 26 
Minced luncheon specialty, choice...... @2 
ED GEE cccccoccedoeesseuews cee 29 
| PRUBABS cccccccccccccccccvescoce 19 
cacheiee Oo USSG CRD E CESSES ROR OREES 20 
Polish BAUBAGE .....ceccccccecceceseees @uy, 
Cervelat, choice, in hog bungs...... - @44 
Thuringer cervelat ..... @2 
ae @32 
Holsteiner @29 
B. C. salami, choice. . @40 
Milano, salami, choice in ‘hog bun @4il 


C. salami, new condition...... @u 








Frisses, choice, in hog middles 40 
Genoa style salami, choice 48 
PONE 60.604 0.00¢¢,010.0% 88 
Mortadella, new conditio 23 
Capicola ......0- 50 
Italian style ham oe @40 
Virginia BAM .....ccccccccccccccccces @46 
Bologna style yo Lan beef rounds— 

Small tins, 2 to crate......ccccccccccccces 
Frankfurt style pn in sheep casings— 

™ Os fe ere $7.50 
Smoked link ae | = hog casings— 

Gal tine, 3 te esate... cccccccccesecccsses $6.75 

(F. 0. B. CHICAGO.) 
Regular pork trimmings.........ccccece 17%@18 
Special lean pork trimmings............ 
Extra lean pork trimmings............. @22 
Ty CE Mees occcnccccsccecens 16%@17 
RE EN 6:50.64 <ta.a ee eGcghatowsslnwe tek 10¥%@l11 
re ee er ere re @12% 
Native boneless bull meat (heavy)...... @14\ 
IED o54.Gn a4 wee heeled On S04 ome a i308 
CC 4.0 oviecwkheseanweedeean @13 
ES. os a clnince econ eeeweeeeenus @12 
Beef cheeks (trimmed)..............++. 94%4@10 
Dressed canners, 350 Ibs. and up....... @ 9% 
Dressed cutter cows, 400 Ibs. and up.... 9%@10 
Dr. bologna bulls, 600 Ibs. and up...... 11 
Pork tongues, canner trim, S. P........ 16 @16% 
Cwt. 

Nitrite of soda (Chgo. w'hse stock): 

In 425-Ib. bblis., delivered............000 $ 9.00 
Saltpeter, less than ton lots: 

. Tefined granulated.............-++++ 6.40 
Small crystals ...ccccccccccccccccccccese 7.40 
Medium crystals ......cccccccccccccccccs 1.75 
TMPSO CYYSCAIS .. ..occcccccsccccccccccece 8.15 

Dbl. refd. aren. nitrate of soda............ 3.50 


Salt, per ton, in minimum car of 80,000 
bs. only, f.o.b. Chicago: 





Gemmminted 2... ccccvccesccccsccccccececes 

Medium, undried ..........+eee0- 

—. GrIES nccccccccccccccoces 
eum 

Raw, 96 basis, f.o.b. New Orleans... 
Second sugar, 90 basis...............-+- None 

Standard gran., f.o.b. refiners (2%). @5.15 
Packers’ curing sugar, 100 lb. bags, 

f.o.b. Reserve, La., less 2%.......... @4.65 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., less 2%.........- @4.45 
Dextrose, in car lots, per cwt.......... @4.11 





PURE VINEGARS 


A.P. CALLAHAN & COMPANY 
JTH LA SALLE TREET 


CHICAGO. ILI 
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Chicago Markets 





SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per Ib. Per lb. 





Allepice, Prime .....cccccccccccces 16 17% 
BENGE co cdccoconccesocceseseses 16% 18 
Chili Pepper, Fancy............... ee 23% 

Chili Powder, +d Suakwaetahewaaen ee 22 
Cloves, Amboyna ............eeeee 31 
MBGRZASCEF oc ccccccccccccccccee 18% 22 
DEED Scceasesccceesceceeseove 21 24% 
Ginger, Jamaica ............eeeeee 18% 20 
re ere 17 19 
Mace, Fancy Banda....... vetcsneee 65 70 
SP cahks cdinmae sinew padaet 60 65 
et Ay ee ee 60 
Mustard Flour, Fancy............. ee 3% 
DS ceweseneteberesevsesdecssoe 
Nutmeg,” zee eee S 26 
* sf % w. SS ae ee 19% 
Paprika, Extra Fancy...... coscoce ve 29 
BEGET ccccceccccccccecece ccccce ° ° 28 
Hungarian, Fancy .........sseeeees 24 
Pepina Sweet Red Pepper.......... eit 
Pimiexo (220-lb. bbls.)..........+. e 28 
Pepper, CAYENNE .......eeeeeeeeees oe 23 
Red es Bla re Miiacetoresseseene rr 17% 
Pepper, ac SPDT occcccccccce e 
Black Lampong ...-.......... ~ a & 
Black Tellicheery eeccccccoseges - 10% 12 
White Java Muntok.............. 12 13% 
White Singapore ............6.. - it 12% 
White Packers .......... ccccccee oe 12 


SEEDS AND HERBS 


Ground 
for 
Whole. Sausage. 
Caraway Seed ..ccccccccccccccccece 
Celery Seed, French..... eteeneeaes 21% 25% 
SEMEL vokvnnnanpruccecenese 11% 14 
Coriander Morocco Bleached........ 10 es 
Coriander Morocco Natural No. 1... 81% 10 
Mustard Seed, Cal. Yellow......... 9 12 
POE ccccsccccccccecvcccssce 8 11% 
Marjoram, French ............++++: 19 23 
DT, Ut6s Uanncenweebeesonen ees 13 16 
Sage, Dalmatian Fancy....... eeewes 8% 10 
almatian No. 1........+- ceecee 8 9% 


SAUSAGE CASINGS 
(F. 0. B. CHICAGO.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack......... @.18 
Domestic rounds, 140 pack....... ° @. 28 
Export rounds, wide..........eee. @.38 
Export rounds, medium............ @.25 
Export rounds, narrow............ @.40 
Sey 2 <4 cdcecetwesba0ewe @.04144 
BO, DB WORE cccccccccoccscesce @.04 
No. 1 Sree @.18 
ht MKCdvc0nt-ewwessceeweee @.15 
DE, DENENE cncecccecnceentes @.37 


Middles, select, wide, 2@2% in 


@.45 
Middles, select, extra wide, 2% ‘in. 





DET vinGacsWoeeisnvedenet en 

Dried bladders: 
12-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 

Hog casings: 
Se Se i awed eeviemuren 2.40 
Narrow, special, per 100 yds........... 2.25 
ON EERO 2.10 
eee -- 1.85 
i MT Reo. on.600scccecnecooss 1.45 
Extra eg OO WB a dinc.6.0:0.0:06.0066-06 1.20 
es cnn ex ee reget ee endne’ -28 
Large prime bungs ...........seceeeee -21 
Medium prime bungs...............0.. 15 
REED MEUEOS WENND. .c ec ccccccccvccesece 10% 
PE, GE Bibs ccccsscevessecevcuees -18 
>.< +6c ea deawecwumaenseuanena -ll 


NEW. YORK. MARKET. PRICES 



















Steers, medium to good............+- $14.00@14.25 
Steers, common*to medium........... @11.75 
Cows, medium to good.. 8.50@ 9.00 
Cows, common to medium 6.50@ 8.25 
Cows, low cutter to cutte 00g 6.25 
Heifers, cutter to medium 6.00@ 9.00 
Bulls, sausage ....... . oe @ 7.00 
Bulls, cutter to medium.............. 5.00@ 7.00 
Vealers, choice.. eeccrccccccecs $ @13.50 
Vealers, good to choice. 8 eae @13.00 
VeRIGES, GERETUE ccccccccccccccscces 10.00@11.50 
Vealers, cull and common............ 6.00@ 9.50 
Calves, medium and good............ 9.00@ 9.50 
Hogs, good to choice, 160-210-Ib...... $ @12.30 
Sows, medium to good............... @ 9.00 
Lambs, good to choice............++-. $ @12.25 
Pe ee ee eeeeees 11.75@12.00 
Lambs, medium ..... eocccccccccccces @11.25 
Lambs, cull and common...... ceneee ¢ 7.50 
Ewes, ‘aged 900e6senue ceeeccecoccece 2.25@ 5.00 
City Dressed. 
Choice, native, heavy... ccccccccccce - -26%4 @29 
Choice, native, light.......... bneees coe 28 
Native, common to fair.........+.0000+22 2514 
Western ae Beef. 
Native steers, 600@800 Ibs............ 25 @27 
Native choice yearlings, po oN Ibs...26 @28 
Good to choice heifers............00++. 22 24 
Good to choice cows.........++. rr rere || 20 
Common to fair cowS...........+.-+ cece 17 
Fresh bologna bulls...........sseeeesees 11% @12% 
Western. City. 
i: BRS ikea 05 in weal 35 87 36 @40 
yee 32 34 
cS > ernie 24 28 26 30 
No. 2 BolMB.ccccceces oe 45 48 46 52 
No. 2 loins....... coccceeae 40 40 44 
> | ees 32 30 34 
No. 1 hinds and ribs..... 81 @33 32 34 
No. 2 hinds and ribs..... 30 27 @31 
No. 1 rounds........ eee 22 23 
No. 2 rounds.......... 21 21 22 
No. 3 rounds......... +19 19 20 
No. 1 chucks.......cccece 24 23 25 
We. B GHGS. . ccccesesee 20 21 22 
No. 3 oan eeseccceseee @19 20 21 
BED, dosed a ecleeseceesscncves oeeee-11K@12% 
Rolls, reg. ae esnevene 25 
Rolls, reg. 4@6 lbs. av.......... ooeeeecne 20 
Tenderloins, 4@6 lbs. av...............50 60 
Tenderloins, 5@6 Ibs. av...............50 60 
Shoulder clods ......ccccccscscccees ---16 18 
Gee o.0:0.000:00500006be06uceeeeenesoeens 19 b £14 
PED. ev pcicdtwaccsebesdeewaseeweesee 18 19 
GOMER. coccocecccscccceseceoccece +---17 @18 
Oe er rn 24 @25 
ee eee eee eee 23 @24 
Lambs, 38 Ibs. down...........+. cocccce 23 
SOU, OEE cc cccccccscecccscuces Perrys: | 13 
Ghee, MOGI oc ccccccvecccccevccesece 9 11 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) . .$18.25@18.75 





FRESH PORK CUTS 











Pork loins, fresh, Western, 10@12 lbs...28 29 
Pork tenderloins, fresh...........++++6+ 39 
Pork, tenderloins, frozen............+++ 37 
Shoulders, Western, 10@12 lbs. av...... 22 
Butts, boneless, Western...........+++- 28 
Butts, regular, Western...........see0+ 26 
Hams, Western, fresh, 10@12 lbs. av.. 24 
Picnic hams, West. fresh, 6@8 Ibs. av.. 17 
Pork trimmings, extra lean.... 23 
Pork trimmings, regular 50% 1 18 
I ones uceteus caecbhenees 18 
Regular hams, 8@10 lbs. av.......... 27 ex 
Regular hams, 10@12 Ibs. av.......... 27 28 
Regular hams, 12@14 lbs. av..........264%4@27 
Skinned hams, 10@12 lbs. av..... eeonee 29 
Skinned hams, 12@14 Ibs. av.......... 28 29 
Skinned hams, 16@18 lbs. av.......... 27 28 
Skinned hams, 18@20 Ibs. av........ --26 @27 
Picnics, 4@6 Ibs. Ds eeccrcccecocese --24 @25 
Picnics, 6@8 lbs. av.......... ecccece 22-28 24 
City pickled bellies. 8@12 - Wiccces 23 24 
Bacon, boneless, Western...........++. 83 34 
Bacon, boneless, City.........seeeeeeees 82 33 
Rollettes, 8@10 Ibs. Saas: ik: 24 25 
CO WU. Sc divcdecscceeensceees 24 
Beef tongue, heavy.........seesse0+ coe 25 
Fresh steer tongues, untrimmed..... 16c a pound 
Fresh steer tongues, l. c. trimmed... 28¢c a pound 
Sweetbreads, © cccccccccce oeseoe a pound 
Sweetbreads, veal .........e-ee-00% 70c a pair 
Beef kidneys .. 12c a pound 
Mutton kidneys each 
Livers, beef . 29¢ a pound 
Oxtails ..... 14c a pound 
Beef hanging tenders 25c a pound 
Lam IB cccccccccccccccccccccccs 1908 SAir 
‘ 
BUTCHERS’ FAT 

The WOt cccccecccccccssccccccccccQeee POP OWee 
eee aae,e*eeesessess Seieteeneeses 3.50 per ewt, 
BREED GS cccccesvcevcovcceceseves 5.25 per cwt. 
Inedible Suet ...... cccccccccccccccs 4.00 per cwt. 


GREEN CALFSKINS 


5-9 91%4-12% 12%-14 14-18 18 up 
Prime No. 1 veals.. 17 2.45 2.70 2.75 3.20 
Prime No. 2 veals.. 16 2.25 2.50 2.55 2.90 
Buttermilk No.1... 14 2.15 240 2.45 .... 
Buttermilk No. 2... 13 2.00 2.25 2.30 ome 
Branded gruby ... 7 1.15 1.30 1.35 1.60 
Number 8 ........ 7 1.15 185 1.85 1.60 


BONES AND HOOFS 


Per ton. 
Round shins, heavy delivered peat. .$80.00@85.00 
ight 


delivered basis. _ 00@75.00 

Flat shins, = delivered basis.. 70.00 
ight, delivered basis..... 65.00 

Thighs, blades and buttocks.......... 62.50 
White hoofs .... ccvccccccccoce coccoe UOOe 
Black and striped BOON. sccccccsescs es evee .00 


COOPERAGE 


(Prices at Chicago) 


Ash pork ort '—~ hoops......$1.47% @1.50 
Ash pork barre’ = hoops..... 1.55 1.57% 
Oak pork Pac "plack hoops...... 1.87% @1.40 
Oak pork barrels, galv. hoops...... 1.45 1.47% 
White oak ham Lo apm eecevcccce - 2.32 2.85 
Red oak lard tierces.............++ 2.07 2.10 
White oak lard tierces............ 2.17 2.20 








Susie 












AN 


SF 





RE || ef 


sage saus:— 


(( )) 
8. 











T tell you, 


Speculation when you 
use Natvuval Casings. 








lous, IT's no 








Week Ending September 18, 1937 





Page 49 














Land Low 





Meat Packing 40 Years Ago 
(From The National Provisioner, Sept. 18, 1897.) 


A bunch of fine hogs weighing 154 
Ibs. sold on the Chicago market at 
$4.32% per ewt. Hogs at Indianapolis 
sold at $4.15@4.30 and at New York 
at $4.50@4.65. 


Argentina began exporting cattle 
in considerable numbers to the United 
Kingdom in competition with export 
from the United States. During June, 
1897, Argentine exports totaled 44,676 
head of cattle. Annual exports from the 
United States totaled some 400,000 
head of cattle. Increase in exports 
from Argentina was apparent, as in 
1890 only 700 cattle had been sent to 
England from that country. 

Import of 507 head of cattle from 
Mexico was reported, first under the 
new Dingley tariff law increasing the 
duty 7% per cent ad valorem. Op- 
ponents of the measure argued that 
the increase in duty would be prohib- 
itory. 

Partnership of J. C. Wood & Co., 
Chicago, was dissolved and business 
conducted under firm name of Wood 
& Roberts. John Roberts, the new 
partner, was also a member of the firm 
of Roberts & Oake, packers. 

A large force of bricklayers ar- 
rived at St. Joseph, Mo., having been 


BECOMING A HABIT 


President Sam Abraham, Abraham Bros. 
Packing Co., Memphis, Tenn., turns first 
spade of earth for modern sausage plant 
on the site where he began many years ago 
as a retail dealer. This is one of the com- 
pany’s two plants at Memphis. 




































































































engaged for building of Swift and 
Morris packing plants. 


Sale of Eichel & Weil Packing Co. 
plant, Evansville, Ind. to Jacob 
Eichel was approved. 

B. & M. Rattenbury, Charlottetown, 
Prince Edward Island, completed a 
new packing plant, said to be one of 
the largest in Canada. 

Louis Frank, L. Frank & Son Pack- 
ing Co., Milwaukee, returned from 
three months’ travel in Europe. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Sept. 21, 1912.) 


Steers at Chicago topped at Ilc 
per pound for fancy grain-feds, with 
good grass steers at $9.75. It was 
freely predicted that Christmas cattle 
would bring 15c per lb., a “figure here- 
tofore considered good for the grand 
champion show animal when sold at 
auction.” For weeks neither live cattle 
nor beef were exported to England. 


French port of Calais was opened 
to the import of salt pork from the 
United States. Previously no Ameri- 
can pork entered French ports. 


Profitable handling of by-products 
was scheduled as a major subject to 
be discussed at the,American Meat 
Packers Association convention at 
Chicago, October 14-16, 1912, 


Cincinnati Abattoir Co., Cincinnati, 
O., completed plans for a 3-story 
slaughter and storage house. 

Chas. S. Hardy let contract for 
erection of his new packing plant at 
Old Town, Cal., near San Diego. 

F. J. Sullivan was elected to suc- 
ceed his father, recently deceased, as 
president, treasurer and general man- 
ager of Sullivan Packing Co., Detroit, 
Mich. 


MORE MODERNIZING 


Not content with modernizing its 
Hollywood slaughtering and rendering 
plant (see THE NATIONAL PROVISIONER, 
June 20 and December 26, 1936), Abra- 
ham Bros. Packing Co., Memphis, 
Tenn., is now making extensive altera- 
tions at its Dudley st. plant, where new 
buildings will house sausage manufac- 
turing and coolers, casings cleaning and 
storage, shipping cooler and offices. New 
equipment includes ammonia compressor 
and condenser for refrigerated sausage 
department, smokehouse, “Boss” grinder 
and “Buffalo” silent cutter. When com- 
pleted this will be one of the most up-to- 
date sausage plants in the South. 





Chicago News of Today 


Clark Johnson, provision department, 
Cudahy Packing Co., returned this week 
from a vacation fishing trip. 

J. L. Ingram, Ingram Brine Products 
Co., Los Angeles, Cal., was a visitor in 
Chicago this week. Mr. Ingram was one 
of the earliest to study and develop 
methods of quick curing meat. 

Stanley Hess of Hess-Stephenson Co,, 
Chicago provision brokers, left this 
week for a short vacation. 

R. Clement Wilson, managing diree- 
tor of Newforge Ltd., Belfast, No. Ire- 
land, sailed this week for home after a 
visit of several weeks in Chicago and 
other points in the United States. His 
company manufactures provisions, oils, 
fats and feed meals at plants in Eng- 
land, Scotland and Ireland. 

Dan Gallagher, Chicago provision 
broker, returned this week from a fish- 
ing trip on which he broke all records, 
landing one fish which was consider- 
ably larger than a specimen he already 
has mounted as a trophy. 


Countrywide News Notes 


Rufus McElhaney, Morristown, Tenn., 
who has been operating a retail meat 
market in that city, has purchased the 
local packing plant and remodeled it, 
installing a modern cooling system and 
killing floors with a capacity of 100 hogs 
and 75 cattle daily. Mr. McElhaney will 
also manufacture a line of sausages and 
prepared meat specialties. 


Judge H. H. Farmer, president of the 
Eckert Packing Co., Henderson, Ky., 
announced that a block of company 
stock still owned by the Eckert family 
had been sold to James C. Ellis, of 
Owensboro, Ky., and that the proceeds 
of the sale would be used to enlarge the 
plant and materially increase its ca- 
pacity. Controlling interest in the com- 
pany is still held by Judge Farmer and 
his brother, E. C. Farmer, general man- 
ager. 

Estherville Packing Co., Estherville, 
Iowa, opened for business on September 
15 under the management of 0. J. 
McKirchy, with a capacity of 250 cattle 
daily. 


H. and H. Johnson have opened a 150- 
locker storage plant at Belmond, Ia. 


Grocers Packing Co. plans to build 
cold storage unit at Los Angeles, Calif. 


Peter Laing, well known in Canadian 
livestock and meat circles, died at his 
home in Toronto on September 4, at the 
age of 79 years. He carried on a whole- 
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Guaranteed for 10 Years—The Famous C-D TRIUMPH 
EVERLASTING PLATE 


for All Makes of Meat Grinders 


If you have trouble with your 
grinder plates and knives, consult 


The Old Timer. Send for price 


lists and information. 
D Cut-More Knives we arene blades—The OK 


CHAS. W. DIECKMANN Knives wees ates with ape ng A. why 


m ge inch up. Spectal designs made to order. 


SPECIALTY MFRS. SALES CO. “Giccscrin* 














EASY-WAY LOAF FILLER 


fills loaves the sanitary way 
—saves time—pays for itself 
in short order. Many in serv- 
ice. Even the smallest plant 
can’t afford to be without 
one. 


Perfection ham molds, meat 
loaf molds, loaf pans are the 
best. It will pay you to in- 
vestigate. 


Write for Particulars 


C. T. LENZKE & CO. 


1439 WEST GRAND BLVD. DETROIT, MICH. 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


i ’ i ae ications for | the Bull HARRY K. LAX, General Manager 
bs Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


Hill Track Door with standard pine 
front construction, for doors of 
9 ft., 2 in. high and over, made 
with double fastener and four hinges 











ae, HILL PRODUCTS DIVISION 
C.V. HILL & CO., INC., TRENTON, N. J. 














CA Phedilion reamings 


BLENDED TO FIT YOUR PRODUCT 
Used in Many of the Ketter Sausage Plants Cverywhere 


SAMPLES ON REQUEST 


A. C. LEGG PACKING CO. 


ALABAMA 






BIRMINGHAM . 


The National Provisioner 
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sale and retail meat business in Hunts- 
ville for ten years, then became a cattle 
puyer in Western Canada, for Harris 
Abattoir Co., and later bought in East- 
ern Canada for the company up to the 
time of its consolidation with Canada 
Packers Limited. 


B. J. Libert, in charge of the local 
sales division for 
John Morrell & Co. 
at Sioux Falls, 
S. D., has been 
placed in charge of 
the company’s 
branch houses in 
that territory. Mr. 
Libert began 18 
years ago as secre- 
tary to the man- 
ager at Sioux 
Falls, and in 1927 
was put in charge 
of canned goods 
and allied lines. 
Recently he has 
been active in the 
company’s Savory foods division. 


B. J. LIBERT 


Increase in the meat inspection fees 
of local Fort Worth meat packers was 
voted by the city council, in an effort 
to make the city inspection service more 
nearly self-supporting. 


A new meat ordinance for the city of 
Rutland, Vt., was drafted, providing 
that all animals offered for food pur- 
poses in the city be inspected before 
they reach the slaughterhouse. 


LaChoy Food Products, Inc., Detroit, 
Mich., has a new factory and office 
building in course of construction. 


J. A. Larkin, former manager of 
Cudahy Packing Company at Youngs- 
town, O., and later assistant at McKees- 
port, Pa., was appointed district sales 
manager of the McKeesport, Pa., dis- 
trict of the company which includes 
Youngstown, Charleroi, Braddock, 
Beaver Falls, New Castle and McKees- 
port. Mr. Larkin succeeds B. L. Lamb, 
recently made sales manager of the 
Memphis district. 


John Falter, vice-president and sales 
manager of the Herman Falter Packing 
Co., Columbus, O., was the speaker at 
the first fall meeting of the Columbus 
Packers Association on September 9. 


Hopkins Packing Plant, Blackfoot, 
Ida., has been leased to Hans Jaggers 
and H. L. Rye. The plant has been re- 
modeled by its new operators. 


Cudahy Packing Co. broke ground 
recently for an addition to its South 
Chicago branch house plant at 91st st. 
and Baltimore ave. Addition will be 
two stories with basement. The loading 
platform will be extended from present 
capacity of 4 trucks to 10 trucks. Cost 
of addition is estimated at between 
$25,000 and $35,000. 

Bids have been asked on construction 
of a $410,000 building, first of three 
new units of Gansevoort wholesale mar- 
ket, New York City, to be leased to meat 
packing companies. The first unit will 
be leased to Cudahy Packing Co. on its 
completion in February, 1938. 


New York News Notes 


Visitors to New York during the past 
week included vice president C. R. Hood, 
beef department; Allan McKenzie, chief 
engineer; Leo Bartenstein, engineering 
department; A. R. McCartan, casing 
department; R. A. Zengler, Tender 
Made ham department, and Don Smith, 
advertising department, Wilson & Co., 
Chicago. 

Another visitor to New York last 
week was C. M. Vuckel of the refining 
department, Swift & Company, Chicago. 

J. Tingley, smoked sausage depart- 
ment, and W. L. Kleinz, wool depart- 
ment, Armour and Company, Chicago, 
were in New York during the week, 
the latter included a visit to the plant 
of the New York Butchers Dressed 
Meat Company. 

September 15 marked the first an- 
niversary of the packinghouse broker- 
age activities of R. W. Earley, 259 West 
14th St. New York. 

E. F. McKay, Eastern district man- 
ager, Cudahy Packing Co., is spending 
several days at Chicago and Omaha. 

Self-service markets of the H. C. Bo- 
hack Co., Brooklyn, N. Y., and Long 
Island, will be known in future as 
“Rainbow” markets. Thirty-five stores 
in the area are affected by the change 
in name. Purpose of the change is to 
assist customers in distinguishing be- 
tween the counter-service and self-serv- 
ice type stores operated by the company. 
No change in policy accompanies the 
change in name. Stores will be under 
the direction of the Rainbow division of 
the company, Dan Kilfoyle said in his 
announcement of the change of name. 







































A joint bachelor dinner was tendered 
to Ralph R. Lederer, credit manager, 
and William J. Hill, beef grader, both 
of New York Butchers Dressed Meat 
Co., on September 16 at the hotel Taft 
by their fellow associates. Both young 
members of the meat packing fraternity 
were married on the same day—Sep- 
tember 18. 


CHANGE LEVER BROS. SET UP 


The firm name “Lever Bros.” will dis- 
appear under a recently-announced re- 
organization of the great Unilever vege- 
table oil combine. Under the new plan 
there will be two main companies in- 
stead of three—Lever Brothers & Uni- 
lever Limited and Lever Brothers & Uni- 
lever N. V. Lever Brothers as such will 
disappear. It will be amalgamated with 
Unilever Limited and its assets outside 
the British Empire—chiefly in America, 
France, Belgium and Holland—will be 
transferred to a wholly-owned subsidi- 
ary of Unilever N. V. Thus Lever Broth- 
ers & Unilever Limited becomes wholly 
a British enterprise, while Lever Broth- 
ers & Unilever N. V. acquires all foreign 
interests. Capital structure of Unilever 
N. V. remains unchanged and it is stated 
that stockholders of Lever Bros. will re- 
tain their present holdings. 


PIGGYBACK IN NORWAY 


Norway is no such factor in world pork 
trade as Denmark, but its hog population 
is sufficient for domestic needs. The hog 
plays an important part in farm life there. 


STORAGE STOCKS 


Record of storage stocks in the 
United States at the end of each month 
from January 1, 1934, to September 1, 
1937, inclusive: 

1934. 
Frozen 8. P. D. 8. 
Pork. pork. pork. 
Lbs. (000 omitted) 
402,682 97,301 132,510 
168,756 
177,560 


Lard. 


7 
158,675 108: 827 
1935. 
Frozen S. P. 
pork, gute. po ork. Lard. 
. (000 omitted) 
118,107 
112,111 
110,508 
104,861 


36,048 186, 177 


1936. 
Frozen S. P. 
pork. pork. 
Lbs. (000 omitted) 
213,670 54,837 
253,22: , 664 
82,078 
88,348 
167 


52,718 


75, 
144, 308 


1937. 
Frozen’ S. P. D. 8. 
pork. pork. pork. 
Lbs. (000 omitted) 
314,593 66,512 
TH559 


75, "382 43, 710 


156.959 
118.756 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at 
the close of trading on Sept. 14, 1937, 
with comparisons: 


Sept. 14, 
1937. 


Aug. 31, 
1937. 


Sept. 14, 
1936. 

P. S. lard, Ibs. ..66,173,283 
Other lard, Ibs... 4,001,696 
D. S. Cl. bellies’ 8,750,736 


D. 8. Rib bellies’. 867,376 
Ex. Sh. Cl. sides* 1,700 


~1Made since Oct. 1, 1936. 


82,847,656 
3,361,402 
10,688,880 
950,500 
1,700 


60,377,788 
4,231,791 
9,454,474 
1,232,612 

8,500 


PRODUCE IN COLD STORAGE 


Cold Storage holding of butter, cheese, 
and eggs on September 1, 1937: 
- 1, 

1937. 
M Ibs. 
128,863 


1,139 
100,418 


Sept. 1, 
1936. 
M Ibs. 
112,106 
1,254 
90,471 
4,034 4,304 
1,545 1,604 
1,100 991 
11,1388 10,172 
8,718 7,006 
166,876 108,614 
4,768 8,103 


Butter, creamery........ 132,976 
Butter, packing stock.... 1,431 
Cheese, American 

Cheese, 

Cheese, brick & Munste: ~145 
Cheese, Limburger 934 
Cheese, all other 

Eggs, shell, cases 

Eggs, frozen (Ibs.)...... 160,261 
Frozen, case equivalent... 4,579 
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AUGUST FRESH MEAT PRICES 


NEW YORK 


Wholesale fresh meat prices for 


August, 1937, with comparisons: 
BEEF. 


Aug., 
1937. 


Steer— 
July, 
1937. 


300-500 lbs., Shetee ° 


500-600 Ibs., 


Common ... 
Prime 
Choice ..... 
Good .. 
Medium 


600-700 Ibs., 


700 lbs. up, 


Cow— 


G 

Medium 

Common 
Calf— G 


Common ... 
4Skin on. 


LAMB AND MUTTON. 
Spring Lamb— 
38 Ibs. down—Choice ..... 20.86 
Good 19.15 
Medium ... 16.90 
Common 
39-45 Ibs., 


Good 
Medium .. 
Common ... 
46-55 Ibs., 


Yearling— 
40-55 Ibs., 


Mutton (ewe) 70 Ibs. down: 
Good 
Medium 
Common 


FRESH PORK. 
Hams, 10-14 Ibs, av 
Loins, 8-10 Ibs. av 
10-12 Ibi 
12- 15 
6-22 
Shoulders, . 
skinn B12 OP cscacs 
Butts, Boston style 
4-8 lbs. a 
Spareribs, half sheet 


CHICAGO 

Wholesale fresh meat prices for 
August, 1937, with comparisons: 
BEEF. 

Aug., 


1937. 
+ 24. 01 


Steer— 
July, 
300-500 lbs., Choice .. 
Good ° 
Medium’ 
Common 
Prime 
Choice .. 
G 


ood 
Medium 
Common ... 
Prime 
Choice ..... 


700d ..... 
Medium 


500-600 Ibs., 


600-700 Ibs., 


700 Ibs. up, 


Cow— 


Medium 
Common ... 


Medium 
Common 
Calf— Good 
Medium 
Common 


1Skin on. 


LAMB AND MUTTON. 
Spring Lamb— 
38 Ibs. down—Choice 
Good 
Medium 


Common 
39-45 lbs., 


Mediur 
Common ... 
46-55 Ibs., 


Yearling— 
40-55 Ibs., Choice 

Good 

Medium 

Mutton (ewe) 70 Ibs. down: 
Good 
Medium 
Common ... 


FRESH PORK. 
Hams, 10-14 Ibs. av 


29. 
MOTE NG. OY.0205 0005000 27.10 
12-15 lbs. av 


1 
Shoulders, N. yle 
skinned, 8- 12 Ibs. av 
Butts, | gong style, 





LARD AND PROVISION TRADING 


(Continued from page 37.) 

The outlook for a large crush of cot- 
tonseed oil and the prospect of increased 
hog marketings when new corn is avail- 
able, has resulted in some cautiousness 
in following price upturns, However, 
old cash corn is scarce and high in 
price and it will be some weeks before 
new corn is moving freely. 


The corn crop should be large enough 
for all domestic requirements and un- 
questionably will lead to heavier animal 
feeding and production. Government re- 
duced its corn crop estimate as of Sep- 
tember 1 by about 110,000,000 bu. to 
2,549,281,000 bu. This compares with 
a crop last year of 1,529,327,000 bu. 
The crop as now estimated is slightly 
under the five-year 1928-32 average of 
2,554,772,000 bu. 

PORK.—Demand was fair at New 
York and the market was steady. Mess 
was quoted at $36.12% per barrel and 
family at $35.12% per barrel. 


LARD.—Demand was rather good at 
New York and the market was firmer. 
Prime western was quoted at $11.20@ 
11.30; middle western, $11.20@11.30; 
New York City in tierces, 115% @11%e, 
tubs, 12@12%c; refined continent, 
12%c; South America 12%c; Brazil 
kegs, 12%c, and shortening in car lots, 
10%c, smaller lots 11c. 

At Chicago, regular lard in round 
lots was 10¢c over September; loose lard, 
45c over September; and leaf lard, $1.05 
over September. 

(See page 47 for later markets.) 


BEEF.—Demand was fair and the 
market steady at New York with family 
quoted at $23.00@24.00 per barrel. 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “Pork 
PACKING,” The National Provisioner’s 
latest book. 
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RANGE LAMB MARKETINGS 


Marketings of sheep and lambs from 
the 13 Western sheep states during the 
five months August to December, this 
year, are expected to be about 2 per 
cent smaller than the number marketed 
during the corresponding months in 
1936, according to the report of the 
Bureau of Agricultural Economics. 
Most of the decrease is expected to be in 
the number of ewes marketed, with the 
number of lambs little different this year 
from last. 

The 1937 lamb crop in these states 
was estimated at 19,427,000 head, about 
650,000 head smaller than the 1936 
crop. Available marketing records in- 
dicate that the shipments of 1937 lambs 
from these states up to August 1 were 
only a little smaller than the shipments 
of 1936 lambs to the corresponding date 
in 1936. The much larger marketings 
of early lambs from Texas this year com- 
pared with last about offset the smaller 
marketings of early lambs from Cali- 
fornia. 

As a result of generally favorable 
range conditions in nearly all of the 
sheep areas from which the supply of 
lambs marketed after August 1 will 
come this year, condition of the lambs 
is expected to average somewhat better 
this year than last with a smaller pro- 
portion of light weight feeder lambs. 
Contracting of feeder lamb for fall de- 
livery has been on a relatively large 
scale this year, and the number under 
contract by August 1 was the largest in 
several years. 


SAVING PIGS IN TENNESSEE 


Efforts to increase pork production in 
the Memphis, Tenn., area include the 
saving of pigs shipped to the South 
Memphis stockyards and sending them 
back to the country as feeders. There 
has been established what is called lo- 
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cally a “pig clinic” where young pigs 
are taken in, tested, vaccinated, dipped, 
quarantined in disinfected pens and 
eventually sold to feeders. The work is 
under the supervision of the U. S. De- 
partment of Agriculture. So successful 
has this work been that capacity is to be 
doubled, at a cost of about $10,000. 


FLORIDA LIVESTOCK MARKET 


The sixth state supervised livestock 
market was opened at Tallahassee, Fla., 
recently with a public auction and barbe- 
cue. This is the largest of the Florida 
state markets so far opened in an ex- 
pansion program covering a period of 
two years. Several hundred head of live- 
stock, were sold at the opening, hogs 
bringing $12.20 per cwt. and native baby 
beef $7.40. 


SLAUGHTER BY STATIONS 
Livestock slaughter under federal in- 
spection during August, 1937, by sta- 
tions is reported as follows: 


Sheep and 
Cattle. Calves. lambs. Swine. 
Baltimore . 11,992 2,412 6,880 24,018 
Chicago’ . 117,647 31,173 248,744 198,896 
Denver ... 9,020 3,151 46,337 11,890 


Kansas City 73,292 41,191 75,174 69,871 
New York? 36,144 77,545 280,088 105,302 
Omaha ... 58,614 13,344 94,802 53,434 
St. Louis*. 63,278 57,857 77,323 120,257 
Sioux City. 23,079 3,494 40,727 33,658 
So. St. Paul* 61,781 42,680 80,488 65,637 
All other 

stations. 424,785 265,525 547,335 906,577 








Total: 
Aug. 1937. 879,632 538,372 1,497,898 1,589,570 
Aug. 1936.1,011,743 540,801 1,395,374 2,253,964 
8 mos. ended 
Aug. 1937.6,456,871 4,299,242 11,345,528 19,645,464 
8 mos. ende 
Aug. 1936.6,800.962 3,961,102 10,764,120 21,187,220 

* Includes Ottawa, Ill. and Elburn, IIl. 

2? Includes Jersey City and Newark, N. J. 

* Includes National Stock Yards and East St. 
Louis, Ill. 


* Includes Newport and St. Paul, Minn. 


Watch Classified page for good men. 
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Order Buyers 
HOGS and CATTLE 
ARTHUR KNAPP & SONS 


Office Phone: East 7926 - In the Alley: East 2443 


National Stock Yards ... Mlinois 





RECEIPTS AT CHIEF CENTERS 


Week ended Sept. 10, 1937: 


At 20 markets: 
Cattle. Hogs. Sheep, 
Week ended Sept. 10...203,000 200,000 371,000 
Previous week ........ 235,000 234,000 353,000 
1936 000 


gctbéueneceveennes 279,000 300, 428,000 
WS cccccscccccccccces 313,000 204, 397,000 
SO., bo cgehnaretseseres 559,000 366,000 453,000 
At 11 markets: 
Hogs. 
PC E,. De os idia sins cdewcksemekn 152,000 
Previous week 
ME ‘gaseeetenene 
Dy Senckdvecess 
MD cbtebenseverescescqessthnanbebeanel 





At 7 markets: 


Cattle. Hogs. Sheep. 
Week ended Sept. 10...150,000 120,000 232,000 
Previous week ........ 1 69,000 135,000 204,000 
Sa adee 4a 8c aauanees ,000 186,000 239,000 
Beer 228,000 122,000 240,000 
SE CNG Ki ssscesneemain 423,000 267,000 293,000 
MEE ctwhdeedweceeeauen 189,000 826,000 302,000 
EE Sdiwenccetsccsee ten 191,000 297,000 311,000 


LIVESTOCK AT 69 MARKETS 
Movement during August, 1937. 


CATTLE. 
Local Ship- 
Receipts. slaughter. ments. 
Aug., 1937...... 1,542,529 766,554 728,996 
Aug., 1936...... 1,579,979 903,549 637,440 
Aug. av. 5 yrs..1,668,789 876,303 776,419 
CALVES. 
Aug., 1937...... 702,486 417,914 291,458 
Aug., 1936...... 636,161 418,866 210,957 
Aug. av. 5 yrs.. 673,404 455,333 217,720 
HOGS. 
Aug., 1987...... 1,275,283 885,381 379,969 
Aug., 1936...... 1,747,335 1,165,741 572,495 
Aug. av. 5 yrs. .2,284,321 1,615,699 643,420 
SHEEP AND LAMBS. 
Aug., 1937...... 2,751,817 1,046,786 1,677,261 
Aug., 1936......2,287,496 1,010,672 1,270,692 


Aug. av. 5 yrs. .2,640,102 1,199,832 1,431,809 


BELLY TRIMMINGS 


Why is it so important to check belly 
trimmings? Read chapter 6 of “PoRK 
PACKING,” The National Provisioner’s 
pork plant handbook. 


STOCK BUYERS 


Hogs @ Calves ¢ Lambs 


DUFFEY & SON CO. 


LAGRO, INDIANA 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., September 16, 1937— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota, hog 
market advanced sharply early in the 
week when receipts were light but much 
of advance was lost later with the 
increase in receipts. Thursday’s market 
unevenly 10@25c higher than preceding 
Saturday. General quality of crop con- 
siderably improved. Current prices good 
and choice 180 to 250 lb. hogs, $11.40@ 
11.65; practical top $11.75; 250 to 270 
Ib., $11.85@11.55; 270 to 290 Ib., $11.15 
@11.35; 290 to 350 Ib., $10.85@11.20; 
medium to good 160 to 180 lb., $10.10@ 
11.10; comparable grade light lights, 
$9.50@10.35. Good light and medium 
weight sows, $9.60@10.05; few smooth 
light weights to $10.10 or slightly above, 
heavier sows down to around $9.20. 

Receipts week ended September 9, 
1937: 


This Last 

week. week. 
Friday, Sept. 10.........--+00- 8,200 13,100 
Saturday, Sept. 11............ 9,400 9,200 
Monday, Sept. 13..........++.- 14,000 Holiday 
Tuesday, Sept. 14............+. 4,400 17,700 
Wednesday, Sept. 15.......... 10,100 10,100 
Thursday, Sept. 16...........- 18,300 9,800 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 





Week Same 
ended Last week 
Top Prices Sept. 9. week. 1936 
Toronto 3 $10.25 $ 6.50 
Montreal .50 9.50 6.25 
Winnipeg ... i 9.00 6.50 
Calgary 2E 7.00 4.50 
Edmonton ‘ 6.50 5.00 
Prince Albert .......... 6.00 6.00 3.25 
Moose Jaw ......+.+0+- 6.50 6.50 4.50 
EUNNEOM  ccccesccccces 5.50 6.00 5.50 
VEAL CALVES 
IN a os cna akureccmaietd $10.00 $10.50 $ 9.00 
Montreal ...cccccccccces 9.50 10.00 8.00 
 isonww nae vas 6.50 6.50 6.00 
SE atdctc hace odraeie aaels 6.00 6.00 3.50 
eee 6.00 6.00 4.00 
Prince Albert .......... 5.00 5.50 4.00 
NE COW cccccccccese 5.00 5.00 5.00 
PEE 6abeesescsuse 5.50 6.00 4.10 
BACON HOGS 

Ea dentin areatemeardte $10.50 $10.15 $ 9.00 
OEE CRD coccsvcces 10.00 10.10 9.25 
Winnipeg (1)........... 9.25 9.50 8.50 
BS a are tranete-ciewae 8.90 9.35 8.35 
SEEN | Vinwewsnewdeee 9.00 9.35 8.35 
Premce Albert ......2.0. 8.90 9.25 7.75 
DEED scceeesevesve 9.00 9.35 8.25 
ER ccearaw pais cones 8.75 9.25 8.25 


(1) Montreal and Winnipeg hogs sold on * fed 


and watered”’ basis. All others ‘‘off trucks.’ 
GOOD LAMBS. 

IN oo cne te wnuacen 9. $ 9.85 $ 8.50 
Montreal - 9.00 8.75 7.25 
Winnipeg . 7.75 6.50 
Calgary 6.50 5.75 
Edmonton 6.00 5.75 
Prince Albert 6.50 5.50 
Moose Jaw 7.00 6.00 
Saskatoon 7.25 5.50 





Receipts week ended September 11, 
1937: 
Cattle. Calves. Hogs. Sheep. 
Jersey ear 3,101 9,856 2,743 
Central Union ...... . i ae 
_. = “nena 105 2,872 11,012 
NG hain ciate = 13,789 13,755 
Last week ....... 6,668 16,927 18,161 
Two weeks ago.... 6,254 15,246 14,651 





Week Ending September 18, 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, September 16, 1937, 
as reported by the U. S. Bureau of Agricultural Economics: 








Hogs (Soft or oily hogs, excluded). CHICAGO. E.S8T. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
Lt. wt., 140-160 Ibs., 
Good-choice $11.25@12.40 $11. > bey 15 as poe by 00 os. 50@11.40 $11.00@11.60 
Medium ...... -» 10.75@11.90 10.75@11.90 50@10.50 9.85@10.85 10.50@11.40 
Lt. wt., 160-180 lbs., 
GeeO-Chehee .ccccccccccesee 11.90@12.50 11.90@12.15 10.50@11.50 10.85@11.75 11.40@11.80 
TREE vccvcvvcescscsecnes 11.00@12.15 11.35@12.00 10.00@11.15 10.45@11.50 11.00@11.65 
Lt. wt., 180-200 Ibs., 
Ce cccccswccsccces 12.15@12.65 12.00@12.15 11.15@11.75 11.50@11.75 11.65@11.80 
Medium ....... Pie Ae RE 11.50@12.25 11.40@12.00 10.50@11.60 11.25@11.50 11.25@11.65 
Med. wt., 
200-220 Ibs., gd-ch.......... 12.25@12.60 12.00@12.15 11.60@11.75 11.60@11.75 11.65@11.80 
220-250 Ibs., gd-ch.......... 12.15@12.60 12.00@12.15 11.50@11.75 11.50@11.75 11.55@11.80 
Hvy. wt., 
250-290 Ibs., gd-ch.......... 11.85@12.50 11.65@12.00 11.10@11.65 11.45@11.75 11.05@11.65 
290-350 Ibs., gd-ch.......... 11.50@12.25 11.40@11.85 10.75@11.25 11.15@11.60 10.50@11.15 
PACKING SOWS: 
275-350 Ibs., good.......... 10.85@11.00 10.40@10.75 10.10@10.35 Pere tatty 10.40@10.55 
350-425 Ibs., good.......... 10.50@10.85 10.25@10.65 10.00@10.25 10.10@10.50 10. a 40 
425-550 lIbs., good.......... 10.15@10.50 10.00@10.40 75@10.15 9.75@10.25 10. fan ay 4 
275-550 Ibs., medium....... 9.60@10.85  9.50@10.40 9.35@10.15 9.25@10.25 10. 00@10. 
SLAUGHTER PIGS, 100-140 Ibs.: 
Good-choice ........sesseee 10.40@11.85 10.25@11.65  .......... 9.75@10.85 10.50@11.25 
ROR PTT ere ee 10.00@11.25 8 UU a Se, ere 
Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 Ibs., 
CNS: ovecweiccncccccescaes 14.00@17.25 12.50@16.25 12.75@17.00 12.50@16.00 14.25@16.25 
CED cts veces cncesceseeues 11.00@16.00 10.75@15.25 10.75@15.25 10.50@15.00 10. Th@15. 00 
SN ns a eniemanean 8.75@11.50 9.00@11.25 8.50@11.25 8.00@11.00 7.75@11.25 
Common (plain) ........... 6.75@ 9.50 6.75@ 9.00 6.25@ 9.00 6.00@ 8.25 6.50@ 8.25 
STEERS, 900-1100 Ibs., 
DD “Assnecostacepsuresaws RE Ce ee eT er ee 
eee 16.00@18.50 15.25@16.75 15.25@17.25 15.00@16.75 00@17.25 
Seebepshehhaba evacuate 11.50@17.00 11.25@15.50 11.25@15.75 11.00@15.50 11.25@15.50 
Medium weeseankenweeoters 9.50@12.50 9.00@12.00 9.00@12.00 8.25@12.00 8.25@11.75 
Common (plain) ........... 7.50@10.00 7.25@ 9.25 6.50@ 9.50 6.75@ 9.00 7.00@ 8.75 
STEERS, 1100-1300 Ibs., 
Prime ow WE ch tcevesed’ . peddaeaeds, 2ahceba oeeee 
Choice -- 17.00@18.75 15.50@17.00 15.75@17.50 15.50@17.00 15.50@17. 50 
Good ... - 12.50@17.25 12.00@15.75 12.00@16.00 12.00@16.00 11.75@15.75 
Medium 10.00@13.00 9.25@12.25 9.50@12.75 00@12.50 8.75@12.25 
STEERS, 1300-1500 Ibs., 
15.75@17.00 16.00@17.50 15.25@17.25 





HEIFERS, 550-750 Ibs., 
SE. §s6iweeemesaneunawens 14.25@15.75 
GD kcbssccaeee a canemeeees 11.25@14.25 
Common (plain), medium. 6.50@11.25 
HEIFERS, 750-900 Ibs., 
CIS. csnsvcsanonene< * 25@16.75 
Common (plain), medium... 6.50@11.25 
COWS: 
NE. kswencatactiesanenese 9.00@ 10.50 
ee eee nee 7.50@ 9.00 
Common (plain), medium.. 5.75@ 7.50 
Low cutter-cutter .......... 4.25@ 5.75 
BULLS (Yearlings excluded): 
ay eee reer rr ter 7.35@ 9.00 
Cutter, com. (plain), med... 5.50@ 7.35 
VEALERS: 
Og 11.50@13.00 
eer 10.00@11.50 
Cull-common (plain) ....... 7.00@10.00 
CALVES, 250-500 Ibs., 
ee a 8.00@12.50 
Common (plain), medium... 6.00@ 8.00 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
SED sataseegcseeesnsesees 11.50@11.90 
RE. accckuetacweevedeceoun 10.50@11. 
eee ane 9.40@10.50 
Common (plain) ........... 8.25@ 9.40 
Yearlings wethers (shorn): 
CD setccseconesetes essemebeen 
BEE. ahichomaconccausees. \enteodmenias 
EWES (shorn): 
ee 3.50@ 4.50 
Common (plain), medium... 2.25@ 3.50 


12.25@15.75 


12.50@14.50 
10.25@12.50 
5.50@10.25 


tonto 
HH 


7.00@ 
4.75@ 


33 


10.75@12. 00 


11.25@11.50 
10.75@11.25 
9.25@10.75 
7.50@ 9.25 


12.75@16.00 


12.25@14.75 
10.25@12.25 
5.25@10.50 


10.50@15.25 
5.50@10.50 


soe 
3333 
ANDS 
S338 


11.25@11.50 





11.75@14.25 
9.50@12.50 
5.25@10.00 


10.00@14.50 
5.25@10.00 


A oo 
S33 
88) 
gor 
338 


sta 
S38 
®&S 
RB 


11. oe 11.75 


12.00@15.50 


12.25@14.50 
9.75@12.50 
5.25@10.00 


10.00@14.75 
5.50@10.25 


11.25@11.75 
10.50@11.25 
9.25@10.50 
8.00@ 9.25 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, Sept. 11, 
1937, as reported to The National Provisioner: 


CHICAGO. 
Cattle. Hogs. 
2,172 
1,362 


Sheep. 
Armour and Co. 
Swift & Co 
1,803 
Anglo-Amer. 3 coce 
G. H. Hammond Co. ones 
Shippers 6,763 
Others 13,132 
Brennan Packing Co., 835 hogs; Western Packing 
Xo., Inc. 1,143 hogs: Agar Packing Co., 3,016 hogs. 
Total: 27,596 cattle; 4,935 calves; 30,226 hogs; 
38,971 sheep. 
Not including 1,859 cattle, 116 calves, 8,296 hogs 
and 14,852 sheep bought direct. 


KANSAS CITY. 
Cattle. Calves. 


1,462 
1,524 


Hogs. 
Armour and Co 
Cudahy Bae, GOcicce 2,876 


Meyer Kornblum 
FES. Ge ccccccese 1,078 
Others 


Not including 10,611 hogs bought direct. 


OMAHA. 
Cattle and 
Hogs. 
2,000 
2,117 
1,562 
1,124 
1,886 
Eagle Pkg. Co., 27 cattle: Greater Omaha Pkg. 
Co., 141 cattle; Geo. Hoffman Pkg. Co., 37 cattle; 
Lewis Pkg. Co., 592 cattle; Omaha Pkg. Co., 121 
cattle; John Roth, 97 cattle; So. Omaha Pkg. Co., 
173 cattle; Lincoln Pkg. Co., 462 cattle; Wilson & 
Co., 338 cattle; Others 5,473 hogs; 31,157 sheep. 
Total: 16,552 cattle & calves; 14,162 hogs; 44,742 
sheep. 
Not including 2,880 hogs and 6,491 sheep bought 
direct. 


EAST ST. LOUIS. 
Cattle. Calves. 
2,053 

1,619 


Hogs. 
2,050 
2,237 

527 


1,616 


Sheep. 
Armour and Co 
Swift & Co 
Morris & Co 
Hunter Pkg. 
Heil Pkg. Co 
Krey Pkg. Co 
Laclede Pkg. Co 
Shippers 

Others 


6,605 
386 8=- 7,813 


11,623 27,378 
Not including 2,017 cattle, 4,604 calves, 
hogs and 3,145 sheep bought direct. 


8T. JOSEPH. 
Cattle. Calves. 


675 
688 


Hogs. 
3,455 
. 2,672 3,635 

Others RX 72 
1,435 6,704 11,429 


Not including 36 cattle, 246 hogs and 1,404 sheep 
bought direct. 


6,959 


SIOUX CITY. 
Cattle. . Hogs. 
3,067 
3,101 


Sheep. 
Cudahy Pkg. Co 

Armour and Co. 
Swift & Co... 1,883 
Shippers ‘ 2,946 
Others .... eee 29 


11,026 


8T. PAUL. 
Cattle. Calves. Hogs. 
Armour and Co 4,774 
Cudahy Pkg. Co.... nee 
M. Rifkin | 


7,086 
1,131 
12,991 28,697 


Not including 325 cattle, calves, 428 hogs 


and 631 sheep bought direct. 


WICHITA. 

Cattle. Calves. Hogs. Sheep. 

897 1,325 864 

186 814 cece 

Dunn-Ostertag sae see 

Fred W. Dold 

Sunflower Pkg. 
Keefe Pkg. 


"320 
114 
1,083 2.573 864 


Not including 87 calves and 1,171 hogs bought 
direct. 
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OKLAHOMA CITY. 
Armour and Co 1,420 
Wilson & C 2,1 1,751 
Others 350 20 


2,441 
2,281 
586 


3,191 5,308 
Not including 16 cattle bought direct. 


DENVER. 

Cattle. Calves. 
Armour and Co 211 
Cudahy Pkg. Co 153 
Swift & Co 170 
Others 255 


789 


1,492 
808 
1,705 
961 
4,966 


MILWAUKEE. 

Cattle. Calves. 

Plankinton Pkg. Co. 1,629 2,242 
Omaha Pkg. Co., Chi. .... ane 
Armour & . ‘Mil. 1,127 
» a Dz. 20 eeks 
Michels ‘Pkg. Co.. 49 
Shippers y 6 
Others 663 903 


4,327 


Hogs. 
5,695 


INDIANAPOLIS. 
Cattle. Calves. 
Kingan Co. 
Armour and Co. 
Hilgemeier Bros. 
Stumpf Bros. ... 
Meier Pkg. Co. 
Stark & Wetzel 
Wabnitz & Dete 
Maass Hartman 
Shippers 
Others 


CINCINNATI. 
Cattle. Calves. 
S. W. Gall’s Son. Gam 14 
348 5, 364 
oe = 
1,947 


2,791 
649 


Lohrey Pkg. 

H. H. Meyer Pkg. Co. 
J. Sehlachter & Son. 
J. & F. Schroth P. Co. 
J. F. Stegner & Co.. 
Shippers 

Others 


116 
163 
876 


1,517 14,291 
Not including 532 cattle, 
and 1,890 sheep bought direct. 


RECAPITULATION. 


CATTLE. 
Week 
ended 
Sept. 11. 
DN: tt acecene canton 27,596 
Kansas City 
Omaha* 
East St. 
St. Joseph 
Sioux City 


Prev. 
week. 
36,697 
23,606 
16,772 
20,406 

5,033 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Chicago 
Kansas City 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


13,851 


176,201 


Chicago 
Kansas City 
Omaha 


24,934 
14,484 
47,165 
24,696 
St. Joseph 13,246 
Sioux City fe 


Wichit. 
Denver 

St. Paul 
Milwaukee .. 
Indianapolis 
Cincinnati 
Ft. Worth 


191,556 


Hogs. 


. Sheep. 


2,742 


Hogs. § 


"93 
"48 
1,444 
668 


5,602 


135 calves, 300 hogs 


233,120 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 
RECEIPTS. 
Cattle. Calves. Hogs. 


Holiday. 
13,844 
e oth 9,145 
"247 


805 
4,702 
100 3=2,000 
“5,113 
7,017 
7,281 
8,444 
SHIPMENTS. 
Cattle. 


Sheep, 
Mon., Sept. ‘ 


Total this week 
Previous week 


Two years ago 


Calves. Hogs. 
Mon., Sept. 6. 

Tues., Sept. 7 

Wed., Sept. 8 

Thurs., Sept. 9 

Fri., Sept. 

Sat., Sept. 11 


Total this week 
Previous week 
1; 101 


Two years ago 685 7,912 


SEPTEMBER AND YEAR RECEIPTS. 


Receipts thus far this month and 1937 to date 
with comparisons: 
—September— 
1937. 1936. 
Cattle --42,0380 73,763 
Calves 
Hogs 


2, 
Sheep 1, 719, 394 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 


Week ended Sept. 11. ery 35 $10.85 os $10.50 
Previous week 05 10.80 10.50 
1936 3 
9 


3. 
3. 
2. 
2. 
1. 
2. 


00 

30 

90 

$2.55 55 

SUPPLIES FOR CHICAGO PACKERS. 
Hogs. 


31,723 
41,585 


Week ended Sept. 11 
Previous week 
1936 .. 


HOG RECEIPTS, WEIGHTS AND PRICES. 
Number Av. wt. ——Prices— 
received. Ibs. Top. 

*Week ended Sept. 11. 38,500 $12.15 
Previous week 47,2 12.00 
1936 11.45 
12.25 

7.25 

5.00 

4.65 

Av. 1932-1936 111,100 255 $8.10 
*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ending Friday, Sept. 10, 1937: 


Week ended Sept. 10, 1937 
Previous week 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, Sept. 16, 1937: 
Week ended Prev. 

week, 
25,196 
9,455 
6,668 


41,319 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


PACIFIC COAST LIVESTOCK 


Receipts five days ended Sept. 11: 


Hogs. Sheep. 
1,936 645 


Cattle. Calves. 
Los Angeles 2,469 
San Francisco ....... 1,320 15 835 2,830 
PORTIS ccccccvccces 3,700 750 3,425 8,475 
DIRECTS—Los Angeles: Cattle, 12 cars; calves, 10 
cars; ‘hogs, 55 cars; sheep, 62 cars. San Francisco: 
Cattle, 805 head; calves, 25 head; hogs, 1,250 head; 
sheep, 4,070 head. Portland: Hogs, 712 head. 


The National Provisioner 








sna SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 
















































































per Spomet Pi ag to Eas Yarienan = wna (Reported by the U. S. Bureau of Agricultural Economics.) 
SIONER show the number o: vestock slaughtere< 
at 16 centers for the week ended September 11, WESTERN DRESSED MEATS. corn 
gs. Sheep, 1937. CATTLE. NEW YORK PHILA. B cae 
‘ Week © STEERS, carcass Week ending Sept. 11, 1987................ 7,448% 1,696 a 
B44 10,808 ant it: cen WIE gs oinicniieieesiedcictcccace 6,608 2,184 2,129 
805 3 Sept. 11. week. 1936. GRMO WEG FORE BMP. cccceccccesccccccvess 17,173 2,836 2,628 
702 10,171 I ao nciasisle <value 20,164 23,995 32,984 eee a * EE 5 2.5443 1,427 2,702 
000 9,000 Kansas City ............ 25,765 29/940 40;399 © COWS, carcass Week ending Sept. 11, 1987 — ry peo 
—- -~—_. TS SS 15,706 17,641 22,958 TO, EE, siectatiwehenes ocbeaeseedtees ; < 5 
a4 53,638 Best St. fouls pancae we alan 7 ed aatee CE Te Gives bio ce cscceeustccavens 2,305 2,196 1,640 
‘ 46,02 EI p5.c.s0:m at's eherd 56 78: 125 , 
717 3.394 Sioux City Rekiotesen vale 7,797 6,206 12°324 BULLS, carcass Week ending Sept. 11, 1937............... 311 381 17 
937 69,642 Wichite® Riaiaelory 5 vieiecownie 3,364 3,746 yo Lk. | CRE ey ee ere 82314 494 30 
Lee onee ogee 526 4 
retedelnita eee em 1,554 1,665 1,507 DRED WOE FORE GOR... ccc ccscccvsvocess 239 a be 
Indianapolis ............ ; 1,556 1,873 4 k 4 See er ore 11,936 ’ 
ogs. Sheep, New York & Jersey City. 6'615 8'884 9°417 VEAL, carcass oan ending Sept. 11 7 mein ae ie 
Oklahoma City* ......... 7,933 6,996 12,9384 Bee ME wh edeesuvcesevisccedeeteetes : 
026 981 SED scestwcesses ee 3,357 3,707 4,275 I We Se GI on ovcsaes ccccccvccasves 11,897 1,741 
158 1,188 NE  oac.ccecescant.s 4,472 5,044 4,714 LAMB, carcass Week ending Sept. 11, 1937................ 36,360 14,266 14,549 
990 61,961 eee 11,173 11,564 16,081 O54 
399 = 2,899 Milwaukee .............. 2,996 3,824 3,196 oe ene 30,881 11,941 ae 
sands. ia Sa a @€©=——“(—été MMM i RE RN ac sr 2,168 12,643 . 
cae __ SS Ai Roeer 131,804 143,155 210,308 Same week year ago.. 3 
773 7,02 —— MUTTON, carcass Week ending Sept. 11, 1987................ 2,916 291 711 
- oe “Onttls and cadves. WO NS Shi hisses nctsidceads 4,182 935 1,217 
912 90 HOGS. Same week year AZO0......0....ccccecccccce 3,169 293 722 
CMB es Soscoxccorux 42,527 58,885 49,057 ,, . Week ending Sept. 11. 1987 1,249,709 237,577 273,195 
q Kansas City ............ 16,149 16.393 26.469 PORK CUTS, Ibs. eek ending Sept. 11, 1937.............4-. 249, ’ 
_— Soaks ars sibel acie wane’ ath > 46 12,268 16.572 | RR ret ree rer 1,137,379 237,495 215,511 
ST to date Bast St. Louis 29, 36,582 22,299 ee 1,715,169 358,290 251,550 
Fee 3,347 5,983 10,741 381 
Tear. EY wn dne-0 esie-ser 4 6,315 9,377 BEEF CUTS, Ibs. Week ending Sept. 11, 1937................ Se tine CC—(“‘“‘é eens 
eg) Egceeaecerececes 3,846 by WR POOVIORD occ ccccwoseececcrcccescccs a 
fort Wor ‘ eese Se i ne kt ee SO he wal 
Philadelphia ° 10,183 12,800 Same week year ago..... ere TS Pe ee rrr Tre 
Indianapolis - 2,72 4,682 8,986 
aren Fada City.. 7. a gd ay LOCAL SLAUGHTERS, 
Oklahoma MP Sseensenes 5,< 5,412 808 
Cincinnati ........ - 9,996 12,084 9,934 CATTLE, head i, sll eee 6,615 co Sa 
ae eeeecveses : staan ps4 oa Week previous .......cccscccecseccseecees 8,884 1,665 ne aeeee 
Rae RE = ae ee ———t—t—t—t—i—i(lt (ea ga SANNA BID a 2 0 w viv vn ve vv ve vores 9,417 1,507 sepeeee 
Milwaukee .. 5,741 7,177 7,958 Same week year ago....... Seneneeee Davacd per 
pon ‘ Week ending Sept. 11, 1987................ 2, 2, eoccece 
FO oreecrccereocsens 208,818 230,007 258,089 © CALVES, head Wel GAME one oeevvcconec. 18,895 eee 
SHEEP. ee Se ere 15,266 2,021 sanenn 
NE oe cies esse. 45,195 40,149 84,656 , | ramet 31,068 12,019 aide ein 
i HOGS, head Week ending Sept. 11, 
Kansas City ............ 13,311 14,484 15,908 ° Lint 
eee peeaetan: 22,098 20:696 25.936 WIRE IN oi eSion's vleasaeras. ods eevee daw 31,5138 10,188 ine 
3 2 aa 11,781 12,629 12,830 an IE SI OR x cow cecéaeccestheseex 33,556 a | sewewee 
(Ree: 11,998 12561 15.264 negro 5,858 
CE EE Sacccceosesee 7,019 7,157 6,741 SHEEP, head Week ending Sept. 11, 1937...... ......... + §2,482 . eee 
b orgs 3 edges 864 1,270 mM. Week previous ......... phechinsiasclemaioc ae 69,276 OED = cc wecee 
).. ooes esee 5,275 ae 
Philadelphia ............ 5,353 6.542 3.624 Same week year ago...... Seveesesceuseeeis 63,356 3,6 
Indianapolis ............ 2,957 3,238 2,556 
New York & Jersey City.. 52,482 69,276 63.356 
Oklahoma City .......... 1,287 87 1,386 
Satnnett it phentseones wane wae eane 
Dt. o¢h. 00.9 0660066) 68's o, 3, v, 
EN pipbaabeaete > fee hie LIVESTOCK AND DRESSED MEAT PRICES COMPARED 
easeus, SIND oxxincoesaoees 73 2, 18 ‘ ; 
ieale een See 216,932 224,740 233.107 Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 
fop. Av. fresh meat prices, New York, during August, 1937: 
2.15 $10.85 ri Average wholesale Cemposite retail 
14 Oi eye prices of carcasses ™ Le Tork 
45 . per 100 Ibs. per “ Ne . 
= & U. S. INSPECTED HOG KILL nth New York. Sei 
04 j Anug., July, Aug., Aug., July, Anug., Aug., uly, ug., 
re re At 8 points for the week ended Sep- 1937, 1987. 1936: 1997. 1987. 1936. 1987. «1987. +1936. 
er tember 10, 1937: Steers— 
— = ' , Re ..$16.34 $15.58 $9.22 $24.18 $22.97 $14.18 $41.87 $39.55 $31.92 
— pe Prev. Bat PS 13.76 13.66 8.48 21.11 20.72 18.85 86.45 34.85 27.86 
8. Sept. 10. week. 1986. BE. eireneseense - 10.90 =10.89 7.36 16.61 16.16 11.65 30.04 29.55 22.28 
Sete ts OO oe 42,527 53,885 49,057 
9 1987: saneee City, Kansas..... pe os = Lambs— 
J ¥ Pt cnc nebs weehaaoas \ 12,2 572 
ieee 42,527 St. Louis & East St. Louis 29,913 36,582 14.703 Choice .....scccceoe 11.06 11.14 9.80 20.86 21.13 20.19 33.02 83.27 $1.50 
eeees 58,885 in CCC ae Oo Good ....eeeeeeeees 10.50 10.55 = 9.26 19.15 20.09 18.79) 28.15 27.76 = 27.19 
pecces 49,057 i GE sevsccseeseeces , 5, ; : : 25.01 23.77 
eset 39.332 OR. PAM .n.ccccccccesces 10008 20037 S688 SERRE occ. ctcesccee ee 9.64 8.02 16.90 18.42 16.81 23.73 
N. Y., Newark and J. C.. 28,148 30,808 35.560 
3. ae, Se Sa Hogs— 
MEE wuawe vue sisat eae . 2,97: 90.562 
ago packers - a eee Se Gee ssvcvetvercves 12.88 12.61 11.28 23.95 22.78 21.94 29.19 28.42 27.65 
yt. 16, 1937: 
ed — 
week, 
25,196 AUGUST BUFFALO LIVESTOCK 
$608 CHICAGO PACKER PURCHASES CANADIAN INSPECTED KILL 
os Movement at Buffalo, N. Y., for : : pod anti mails 
41,319 August, 1937: Purchases of livestock = we by tout’ leer” 1956. 
inci our aays 
Cattle. Calves. Hogs. Sheep. principal packers for the first le. 6 ake Cattle pas ieee 67.090 460,400 461.250 
Receipts 17,416 24,188 12,384 49,530 of this week totaled eg — ‘ aang ae Lest ons 
Shipments 9,215 18,270 9,888 32,809 sheep. Rese Series 364 301'844 312'012 
Local slaughters.... 81971 5.925 21290 16.552 calves, 22,980 hogs and 34,4 P Sheep ..... 67,36 
ot. 11: THE ComMmopity APPRAISAL SERVICE 
: 4 A. O. Bauman, Manager 
ogs. Sheep. ck 
nae. ae Order Buyer of Live Sto Sy 
= = Hams . Light Bellies . Loins . Picnics . Dry Salt Meats . Lard 
on L. H. MeMURRAY oC ny eG 
* ® 
per est AND BUYING POWER CONDITIONS 
n Francisco: 
1,250 head; Indianapolis, Indiana Let us challenge your thinking! 
» head 221 N. LaSalle St. Chicago, Illinois 
2 ; il 
visioner 
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PRODUCE MARKETS WHOLESALE DRESSED MEAT PRICES 
nee eee Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cago. New York. P » 
Canis 00 anit... @34% @351 cultural Economics at Chicago and Eastern markets on September 16, 1937: 
Creamery (90-91 score). .32144@33% 3314 @34%4 
Creamery firsts (88-90 Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA, 
ME ao dteieandcfvairee 32%4@338% 32 @32% 
STEERS, 300-500 Ibs.?: 
EGGS. — ceseccccos 
Good .. x $19.00@24.50 
- are Seete Pe yer Medium ...... ‘4 t ‘ 15.50@19.00 
rets, fresh 23 @23% j= #$Common (plain) ..............seees s 5 . : 
ae 24% @25 Seaman (plain) 11.50@13.50 13.00@15.50 
STEERS, 500-600 Ibs.: 
LIVE POULTRY. SN oo. in nce chin dons. 0s Cie RSet Oe |  ~ osecnuesee. 1 )Saeeeee 928. coasts 
, || Reis bas as Seep Sieben alot I Pe es ont Siena 25.00@ 27.00 25.00@27.00 
nn, te 3seoeesarntens 23% as% 18 @27 0 NRA ela ae a re alia eet: 18.50@23.50 ......... 19.50@25.00 :50@25.00 
allah daetshiaelpes 2%e@23% | NE de ala cane ee 183.50@18.50  —=s...... . eee 16.00@19.50 16.00@20.50 
Brollers sicetsesesess eae 33° @0" MRE MIND lpcsccccsceccunsees 11.50@13.50  $15.00@16.50 TROOUTOOO ies eceace 
DN ‘stcecvadneddenen en }§6=«—ss ’ entaeuaeee 
MR osc eee 11 @18 @i7 STEERS, 600-700 Ibs _ 
CEE sdvvateckodweseene 10 @16 @12 NE ae owawcane eadelee © éé@ihemneiks dened 26.50@27.50 27.50@28.50 orinieiaimanidieel 
Ne raat Sulvama Seated 24.00@25 50 25.00 26.50 25.00627.50 25.00@327.00 
Sa Ace thee au daea merece 9.00@24 a Y q p 
DRESSED POULTRY. yo ccrnceosoucee 14.50@19.00  16.50@20.00 16.50@20.00  16.00@20.50 
Chickens, 36-42, fresh... @25% @26 
Chickens, 43-54, fresh...26 @27 26 @27 STEERS, 700 Ibs. up 
Chickens, 55 & up, fresh. @29 2914 @30 NE oe cae uacessensksseacssuaes > dmeeseie 27.00@28.00 tree er. 
Fowls, 31-47, fresh...... 20 @22% 21 @23 MEN. ccbehibniseinnnadendeuekcioceee 24.00@25.50 5.50@27.00 25.50@27.50 cece ce eee 
48-50, fresh ........... 24% @25 25% @26 DE Gatcvdechinevuchnctsesueneenes 19.50@24.00 20.50@25.50 , rere 
60 and up, fresh....... @26% 2 
cows: 
NN ee ae ee Eee, | eae |. Aaa 
MRS docsnnvects . 13.50@15.50 15.00@16.00 15.50@17.00 15.00@16.00 
BEE = winking nts 11.50@13.50 13.00@15.00 13.50@15.50 13.00@15.00 
Common (plain) : 10.50@11.50 12.00@13.00 12.50@13.50 12.00@13.00 
BUT TER AT FIVE MARKETS Fresh Veal and Calf: 
x. egg gt F< butter at Chicago, New VEAL?: 
or : 
La. Fie eal lilies (| eee ee 19.00@20.00  20.00@21.00 —«-21.00@ 22.00 —-19.00@ 20.00 
Sept. 3 eek aan cn vincens@aaenue 18.00@19.00 19.00@20.00 19.00@21.00 18.00@19.00 
mee £. & 7 8 8 8. MO ay a orn v vcattarssnrcidancewed 16.00@18.00 17.00@19.00 = 17.00@19.00  — 16.00@ 18.00 
Chicago ..... 38% 33% * 33% 38% 33% 6.00 15.00@17.00 15.00@17.00 15.00@16.00 
New York....34% 34% * 84% 34% 34% 
eee aa eo bd 344%, 34% 35 
Bidadoss 4% © 34% 34% 35 18.50 15.00@16.00 
San. Fran....35% 35% ° 35 35. + aes a ie 009 17.00 13:00015-00 
sahsibusteecs 15.00@16.00 13.00@14.00 
ee prices carlots—fresh centralized—90 
score a cago: ‘. 
32% 32% ‘a 32% 32% 32% Fresh Lamb and Mutton: 
*Holiday. tAdmission Day. SPRING LAMBS, 38 Ibs. down: 
24. ‘ 24.50 23.00@24.00 
Receipts of butter by cities (tubs) : a ° sittttt Borongear-00 Fr sogas.00 —-22.00@28.50 32.00@ 28.00 
This Last Last Since Jan. 1.— Medium ........ . 18.00@20.00 19.50@21.50 20.00@ 22.00 20.00@22.00 
week. week. year. 1937. 1936. Common (plain) 16.00@18.00 18.00@19.50 18.00@20.00 ovceecees 
Chgo. .. 34,967 41,830 31,729 2,446,540 2,286,201 
B. ¥. MS 40,249 38,029 36,208 2,320,185 2,445,220 SPRING LAMBS, 39-45 Ibs. : 
on. 14. 2 837,360 "834.223 00 
er =§s «» «ss EN ooo. olucidneeensesabansueeas 21.00@22.00 23.00@24.00 23.00@24.00 23.00@24. 
Phila. .. 13,497 11,797 13,934 717,671 755.785 ee renee sneeonecees +573 :* 20.00@21-00 21.500 28.00 22.00@28.00 22.00@28.08 
f 2 6.321.756 6.3214: MINE as atau codadundsneetunad 18.00@20. f : i 20. 
Total 103,543 100,881 94,582 6,321,756 6,321,429 Meath Giliied ...cccoccecceoseess 16.00@18.00 18.00@19.50 — 18.00@20.00 eee eevee . 


Cold storage movement (lIbs.): 


Same 
In Out On hand week day 
Sept. 9. Sept. 9. Sept. 9. last year. 


Chicago ..149,771 205,767 35,201,094 25,098,236 
New York.186,754 352,344 11,450,951 12" 406, 169 
80,300 


ti eee 672 5,046,651 3,209,082 
Phila. .... 32,100 45,485 2,614,731 H 







































3,026,707 
Total ...369,297 683,896 54,312,827 43,740,194 















NEWS OF THE RETAILERS 


Economy market has been opened at 
Mullan, Ida., by Frank Giachino and 
Clem Alexander. 

Louis Shoor has opened meat business 
at 2391 S. Kinnic ave., Milwaukee, Wis. 

Ralph Lee will open meat business at 
Medford, Minn. ; 

A. P. Hansen bought post office build- 
ing, Ionia, Ia., and will move meat mar- 
ket to new quarters. 

Robert Kaiser has succeeded to meat 
business of Bafus & Kaiser, Endicott, 
Wash. 

W. J. Duckfield has taken over meat 
department at 1009 Taraval st., San 
Francisco, Cal. 

New meat market known as L. & P. 
Town market, will open at Watertown, 
Wis., in connection with A & P Tea 
company at 210 Main st. 

M. G. Ristuben, Belfield, purchased 
meat market at Killdeer, N. D. 
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Fresh Pork Cuts: 














SPRING LAMBS, 46-55 lbs. : 
MONEE cccccccccccccccccccsccocesess 21.00@22.00 
Good Sepecescocoeoose eoccsceecccess 20.00@21.00 
MUTTON, Ewe, 70 lbs. down 
GOOR cccccccceccesevcecesccececcece 8.00@ 9.00 
csatene anes enawasined ier eens 6.50@ 8.00 
See aa 5.50@ 6.50 


LOINS: 

GBP TE. Bhs ceccccccccccccsccecees 31.00@33.00 

10-12 IDS. AV. ..cccecrcceerecsccce -- 30.00@32.00 

12-15 Ibe. AV. .....ceceececece oceans 27.00@29.00 

16-22 IDB. AV. coceseeeeerceeeceeeces 21.00@23.00 
SHOULDERS, N. Y. Style, Skinned: 

B-12 ID. AV. .ccccccccccvcsccscccses 21.00@22.00 
PICNICS: 

]- B UD. BV. ccccccccccccccccccscess ceccsecces 
BUTTS, Boston Style: 

4 & ID. BV. cccccccccccccvccccccecs 24.50@27.50 
SPARE RIBS: 

Half Sheets ......-seeeeeeeeccecees 18.50@20.00 
TRIMMINGS: 

Regular ...sceeseecccccesccseesecee 16.50@17.00 


1Includes heifers, 450 Ibs. down, at Chicago. *Includes “skin on’? at New York and Chicago. *Includes 
sides at Boston and Philadelphia. 























































Bly Long, Weldon, Ill., has sold meat 


market to Vernelle Olson, Chicago. 


Charles E. Goary has opened meat 


market at 1145 Vincente st., San Fran- 
cisco, Cal. 


D. Danhauer opened meat market at 


2979 N. 17th st., Milwaukee, Wis. 


National Association of Food Chains 
will hold its 1937 annual meeting at the 
Mayflower Hotel, Washington, D. C., 
“This will be 


on October 11, 12 and 13. 


a business meeting and not a conven- 
tion,” said John A. Logan, executive 
vice-president. 
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Agri- 

HILA, : 

oe A GREAT NEW INDUSTRY 

se GETS OFF ON THE RIGHT FOOT 

Biss 

= 

aie 

00@13.00 

oa19.00 

00g 16.00 

00@16.00 HE ait-conditioning indus- loosely in advertising. In No- these recommendations. 

‘0014.00 ge has been a fertile field vember 1935, the Bureau's bul- Recently the air-condition- 
for misunderstandings and letin, defining the term and _ ing industry has made use of 
claims of unfair practice. Al- recommending minimum re- the Bureau's definition, in con- 

ree tye most any device for humidify- quirements, received wide junction with those of United 

ane ing a room or setting air in publicity. Since then the Bu- States government depart- 
motion has at some time or reauhasbeensuccessfulinmany ments, and beyond doubt the 

0028.00 other been labeled ‘‘air-condi- cases in gaining the coopera- Bureau's initiative helped to 

sa tioning.”’ So many conflicting tionofappliance manufacturers stabilize the term aér-condition- 

dail complaints had been presented concerning the observance of ing for both trade and public. 

2. 00@ 23.00 to the National Better Business 
Bureau that it shouldered the ? vs : 

vasneeaees job of organizing opinions and This is the type of service the Bureau is uniquely equipped to perform in 
information from trade and SCl- any specific field of business. Not always is it called in while an in- 
entific sources ee the dustry is still young. Not always is the issue as clean-cut as in this 

ttt HY — of the term —a1r-CON- instance. But almost invariably the parties to a controversy in business 

2 0028.00 ditioning. ethics or unfair practice are afterwards glad they availed themselves of 

Architects, manufacturers, the Bureau's experience and background. The Bureau usually smooths 
ace ventilating engineers and matters out without publicity or prosecution. It is a non-profit organiza- 
el others collaborated and agreed tion and its services are available to members and non-members alike, 

; in the view that air-conditioning but its support comes from members’ contributions. Without obligation, 

25.00@ 26.00 does have a definite scientific write for Booklet ‘*How to Use the National Better Business Bureau.”* 
Meaning and cannot be used Use coupon for your convenience. 

. smeludes 

NATIONAL BETTER BUSINESS BUREAU, Inc 
405 Lexington Avenue, New York City 

dd Chains 

ng at 4 Please send me a copy of ‘‘How to Use the National Better Business Bureau.” 

apd PUN Re i he eae eg eee eee eC re ena PMR S22 ic os wo ieee wie Mevekwalegewensee 

a conven- 

executive OS os ice iws ace eh ora hares eae OE EN Eee ET DU. . ect inate 

Sistine abasic cam ig aa tec care ae 
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$2.00 an inch for each insertion. 
or box number. No display. Remittance must be sent with order. 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, 
Minimum Space 1 inch, not over 48 words, including signature 
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Men Wanted 


Position Wanted 


Equipment Wanted 








Curing Foreman 

Wanted, curing foreman to take complete 
charge. Experienced in modern methods and 
able to handle men. Good position for right 
party. Write fully age, nationality, previous 
connections and salary expected. W-889, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave.. New York City. 


Working Sausage Foreman 
Position wanted by sausagemaker and fore- 
man. Lifetime experience, best references. 
Make full line of sausages, loaves, specialties, 
all cured meats, lard, compounds. Had full 
charge several places. Either small or large 
plant or start new plant. Reasonable salary. 

Address P. O. Box 771, Portland, Oregon. 





Plant Superintendent 


Independent packer located in Ohio is de- 
sirous of securing the services of a general 
plant superintendent. Give complete employ- 
ment record, qualifications, age and salary 
expected. W-890, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Il. 





Superintendent 


Young operating man with experience in 
beef, pork, lard, rendering, curing, smoking 
and sausage processing, and who is able to 
handle men, wanted by growing Southern 
acker. Must understand quick curing and 
arge quality sausage operations. Excellent 
opportunit for a man. W-873. THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Salesmen 


To sell meat packinghouse machinery, 
equipment and butchers’ supplies. Must be 
experienced and acquainted with trade and 
furnish bond and references. Drawing ac- 
count against commission or salary arrange- 
ments to men selected. Write fully stating 
age and spemenee. W-865, THE 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Salesmen 


WANTED, high-class salesmen for nationally 
known concern. Manufacturers of Canned Meat, 
Dry Sausage and Cheese. Also large importers of 
Meat Products and Cheese. Must be aggressive, 
acquainted with wholesale trade greater New York. 
Have good following, good record, neat appearance, 
have ability. Write giving full particulars and 
salary expected. W-882, E NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 


Position Wanted 














Manager or Assistant Manager 

Reliable, aggressive, clean-cut young man, 
30 years old, seeks connection ; 12 years’ prac- 
tical experience, 7 years buyer and manager 
for large restaurant and hotel supply house. 
Interested in future promotional opportunity. 
Prefer Florida or Southern states. Moderate 
salary. A-1 references. W-883, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
Street, Chicago, I11. 





Sausage Foreman 

A-1 sausage foreman wants connec- 
tion with reliable packer. Can produce 
complete line of sausage, loaves and 
specialties. Long years’ experience. 
Married; good reference. W-887, THE 
NATIONAL PROVISIONER, 407 S. 
Dearborn, Chicago, II. 





Sausage Foreman 


Position wanted by experienced, capable 
sausage foreman. Thoroughly qualified 
through training and many years’ experience 
to produce standard and high-grade sausage, 
loaves, specialties and baked and boiled hams. 
Excellent references. Married. Steady and 
sober. Can go anywhere. W-884, THE NA- 


TIONAL PROVISIONER, 407 S. Dearborn | 


Street, Chicago, Ill. 
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Plant Superintendent 


with years of active practical plant operating 
experience in all slaughtering, processing, 
manufacturing and production departments 
of plant. Know costs and yields. Can handle 
labor efficiently and produce results. Large 
and small plant experience as plant superin- 
tendent. eferences. W-878, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
Street, Chicago, Illinois. 





Supervisor or Asst. Supt. 


Energetic young man, with general experi- 
ence in all departments, seeks connection with 
small, medium or large independent packer as 
supervisor or assistant superintendent. W-862. 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 








Business Opportunities 


Shaker Screens & Crusher 


Wanted, Rotex shaker screens, 7, 8 or 
9 sizes and larger, good used condition; 
also used Williams Patent crusher. 
W-885, THE NATIONAL PROVI.- 
SIONER, 300 Madison Avenue, New 
York City. 








Equipment for Sale 








Rebuilt Equipment for Sale 


Meat Mixers 100- to 750-lb., Grinders of 
various sizes, Silent Cutters 19 to 40%, Fat 
Cutters, Stuffers, Cookers, Lard Roll, Lard 
Cooling Tank, Shoulder Chopper, Can Fillers 
and Labelers, Kettles, Hammer Mills, Tanks, 
Pumps, Boilers, etc. Send us your inquiries 
and list of idle equipment. Loeb Equipment 
Supply Co., 904 N. Marshfield Ave., Chicago. 





Used Packinghouse Equipment 

For sale, 24-ton Frick ice machise with 
steam engine. Brownell boiler, Gem City 
boiler, Permutit water softener, cattle scale, 
track scales, pumps, lard cooking tank, blow- 
ers, tallow tanks, other items. For list and 
full particulars write to Geo. H. Alten, P. 0. 
Rox 426, Lancaster, Ohio. 








Sausage Factory 


Excellent opportunity to buy modern, fully 
equipped sausage factory in town of 60,000 
population near Chicago. Now doing good, 
active business in Chicago and suburbs. Will 
let go at sacrifice price for quick sale. For 
further particulars address FS-886, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 


Wholesale Market 


For sale in Houston, Texas, small wholesale 
market fully equipped with modern machinery 
to manufacture hams, bacon and sausages. 
Most modern cooling system. Must leave’on ac- 
count of climate. See or write, Geo. Geyer, 
3820 San Jacinto, Houston, Texas. 


Small Packing Plant 


For sale, small packing plant in full operation 
in eastern Ohio, completely equipped with killing 
floor, sausage kitchen, smokehouses, livestock pens. 
Railroad siding at plant with three connecting 
railroads. Plenty of room for expansion, with 
3,000,000 population in 40-mile radius: good live- 
stock territory. Ideal location for branch house 
or small packer, who understands business. FS-888, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 


18,000 Dollars 


will buy the largest slaughterhouse in Miami, 
located near race track in Hialeah. Block of 
land with killing plant for about 100 cattle 
daily ; refrigerating rooms and freezer; com- 
plete butchering plant now operating. Write 
P. 0. Box 273, Hialeah, Florida. 




















Dispose of your surplus equip- 
ment through THE NATIONAL 
PROVISIONER “Classified” ads. 

















M & M Hog 


For sale, one Mitt & Merrill, Style 13 €. D. 
Hog, complete with coupling and mounted on 
base; one 60-HP 3-phase, 60-cycle, 220-volt, 
A. C. motor, 1200 R. P. M. Both complete for 
$1,000 F.O.B. Utica, N. Y. in first-class condi- 
tion. FS-881, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





Used Equipment for Sale 

8 Anderson No. 1 Oil Expellers, motor 
driven, with 15-H.P., AC motors, complete 
with tempering apparatus; 2 Anderson RB 
Expellers ; two 4 ft. x 9 ft. Mechanical Mfg. 
Co. Lard Rolls; 1 Allbright Nell 2% ft. x 5 
ft. Jacketed Dryer: 3 Bartlett & Snow Jack- 
eted Digesters or Tankage Dryers 10’ dia.; 
one 24 in. x 20 in. Type “B” Jeffrey Hammer 
Mill; one 24 in. x 16 in. Gruendler Hammer 
Mill: 2 Jay-Bee Hammer Mills, No. 2, No. 3, 
for Cracklings ; 2 Mechanical Mfg. Co. Double 
Arm Meat Mixers: 1 Buffalo No. 23 Silent 
Cutter: 1 No. 41 Enterprise Meat Chopper: 
1 “Boss” No. 166 Meat Chopper. Miscel- 
laneous: Cutters, Grinders, Melters, Cookers, 
Rendering Tanks. Hydraulic Presses, Kettles. 
Pumps, ete. What have you for sale? Send 
us a list. 

CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y. 
Shops and Plant 
331 Doremus Ave.. Newark. N._ J. 





Rebuilt Sausage Machinery for Sale 


No. 43-B “BUFFALO” Silent Cutter 
No. 43-T “BUFFALO” Self-Empty- 
ing Silent Cutter 
No. 32 “BUFFALO” Silent Cutter 
No. 27 “BUFFALO” Silent Cutter 

500-lb. “BUFFALO” Stuffer 
200-lb. “BUFFALO” Stuffer 
400-lb. Randall Stuffer 
Thoroughly overhauled, in perfect con- 
dition, guaranteed. FS-880, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born Street, Chicago, Illinois. 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 





WareR.oo, lowa 








Hunter 





Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 
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KINGAN: S RELIABLE 


e BACON e LARD e SAUSAGE 
A ANNED MEATS @ OLEOMARGARINE 
CHEESE e BUTTER e EGGS e POULTRY 













A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 





Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 















THE P. BRENNAN COMPANY 


UNION STOCK YARDS: CHICAGO, ILLINOIS 


offers you 


STRAIGHT OR MIXED CARS OF 


PORK PRODUCTS 




















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U. S.A. 

































Week Ending September 18, 1937 

















Main Office and Packing Plant 
Austin, Minnesota 
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NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try «a Case Today 


!AMPOL, 


1 380 Second Ave., New York, N. Y. 














WILMINGTON 





= 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


U. 8S. GOVERNMENT INSPECTION 


on Provision Company 


Lambs and Calves 
DELAWARE 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 














Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
~ 
Selected Beef and Sheep Casings 
43rd & 44th S Telepho 
First my pie yn River NEW YORK CITY Murray Hill 4-2900 

















Selected Meat Products 
IMPORTED FROM 


POLAND 


Send for price list 
VISLA TRADERS CO. Inc. 


89 Broad Street New York, N. Y. 


CASING HOUSE 





Bearn. Levie Co., Inc. 


ESTABLISHED 18682 


MEW york CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
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John Crampton & Company, Lid. 
MANCHESTER 1S ENGLAND || 
patabisendinadiaiite PATENT SEWED CASINGS 
in Great Britain and Ireland Manufactured Under Sol May Methods 
Let Us Sell Y our Products in athe 


Great Britain and Ireland of Sewed Sausage Casings 


Offers of Hog Casings Solleited 


Sole U. K. Agents for The Visking Corporation, Chicago PATENT CASING COMPANY 


617-23 West 24th Place Chicago, Illinois 


HOG BUNGS—HOG BUNG ENDS—BEEF MIDDLES 























FRANK A. JAMES 


“ahdem . - . Se aiaae C. A. BURNETTE CO. 





We are large Buyers all the year CHICAGO, ILL. | 
round of all grades of Hog Casings 
Cable Offers: - - C. I. F. LONDON —Commission Slanghterers— 





To Sell Your Hog Casings Hogs—Cattle—Calves 


We Specialize in Straight } 
cithicieiastaiy eins Carloads of Dressed Hogs 


STOKES & DALTON, LTD. U. S. GOVT. INSPECTION 
Leeds 9 ENGLAND 





in Great Britain 
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BEEF ec PORK « VEAL « LAMB 
CANNED FOODS 
HAMS e BACON e LARD ¢ SAUSAGE 


We specialize in carlot beef sales 


JOUN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


DoF 
SP sien, a AA 


NIAGARA BRAND 


HAMS « BACON 




















St. Louis 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 





SHIPPERS OF STRAIGHT AND MIXED CARS OF HAMS and BACON 
BEEF - PORK - SAUSAGE - PROVISIONS sunt tain ei 
BUFFALO-OMAHA-WICHITA anita ee oe (Washington D.C. 


einstein Co., Philadelphia, Pa. - D- Amiss | Baitimore, M 












































THE E. K AHN’S SONS Co. } 3 Philadelphia Scrapple a Specialty 
CINCINNATI, O. FELIN’S 
“AMERICAN BEAUTY” 2) ohnJ.Felin & Co. Inc. 


HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H, L. W Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38N. Delaware Av. 1108 F. St.S.W. 148 State St. 


Arbogast & Bastian Company Liberty 
MEAT PACKERS and PROVISION DEALERS Bell Brand 
{WHOLESALE SLAUGHTERERS OF 


, CATTLE, HOGS, SHEEP AND CALVES ~ Hams—Bacon—Sausages—Lard—Scrapple 
U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 
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FILLING PROBL 


Or. every page of this new ANCO Cata- 


log, you will find many items of interest to 






























the manufacturer of lard and compounds. 
This entire booklet is devoted to the de- 
scription of a complete line of ANCO Har- 
rington Measuring Fillers and auxiliary 
equipment. 

One of the exclusive features of ANCO 
Fillers is “BALANCED CEL-U-RATION.” 
This is the name applied to the results ob- 
tained by exploding the product in ANCO 
patented atomizing valves, under pressure 
of 250-500 Ibs. per square inch. This ac- 
tion produces a perfectly blended product, 
uniform in texture and appearance. 

There are numerous styles and sizes of 
ANCO Harrington Measuring Fillers, each 
one made to accurately measure and fill 
semi-liquids into a specific range of pack- 
age sizes. There is a filler suited to measur- 
ing and filling every size of container. Over 
weight losses and under weight complaints 


are eliminated with these machines. 
If you have not al- 
ready received this 
new booklet. write 
for your copy today. 


4, 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 
117 Liberty Street ‘ 111 Sutter Street 
New York, N. Y. Chicago, Ill. San Francisco, Calif. 











Pride Washing Powder’s suds work wonders with the 
greases and stains that make packinghouse cleansing 
particularly difficult. Whatever the surface —metal, wood, 
stone, tile, brick, or porcelain—the clean-up job is efficiently 
done; the clean-up hours are shortened. Science-checked in 
our chemical laboratory, work-tested in our own plant, Pride 
is a packinghouse product for a packinghouse job. Packed in 
200-lb. barrels, 125-lb. drums, 25-lb. pails. No matter where 
your plant is located, there is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


[pests wanes .. . hard-working . . . richly soapy... 











